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ig Publication in the Meat Packing and Allied Industries Since 1891) 


New Liquid Paprika Discovery Produces 


Now! For the first time, a rich 
red bloom that lasts and lasts! 


Never Before Such’ ting “Tr 
... Such Eye Appeal... ‘Such Sa 


Discovered!A sensational new liquid paprika formula 

that is astounding meat processors everywhere. 

What a color! Meaty red! And it’s practically fade-proof! 
Gives your sausage products extra-long shelf life. Adds extra 
sales and extra profits at reduced cost. Supplied to you in 
liquid form for speedier, easier operation. 

Sound wonderful? Then send for a free sample! See it with 
your own eyes! Test it in your own plant! Compare it with 
your present formula. Write today for your free sample of 
this modern laboratory triumph! 


Meat Inpustry SUPPLIERS 


NORTHFIELD, ILLINOIS 


Creators and manufacturers of fine food seasonings 





ANEW CAN-PAK SYSTE 


FOR SMALL PACKERS BY GLOBE 


CAN-PAK FLOOR PLAN 


41. Drive, pen and knock cattle 

2. Shackle and help knock 

3. Stick and scalp 

4. Tag and cut off heads, dehorn and 
flush 

5. Skin and break right leg, butt, 
transfer and remove shackle 

6. Skin and break left leg, butt, and 
insert second trolley 

7. Skin and remove front feet, clean 
weasand, open brisket 





9. Rump, pull tails and drop bungs 
10. Skin flanks, split aitch bone, clear 


rosettes and pull hide 


. Pull fells, back and drop hid 


in chute 


. Eviscerate 

- Remove viscera from inspection table 
. Splitting 

. Bruise trimmer 

.- Washing 

- Scale, grade and scribe 

. Shrouding 








8. Rim over, clear and skin shanks, 
neck and chucks, saw briskets 


19. Help shroud and place in cooler 
20. Trucking and janitor 


Takes up less space 


* 
* Uses less equipment at lower cost 
* 


Gives higher production with less men 
* Produces 15 to 45 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a com: 

pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 

over the larger capacity layout of the regular Can-Pak method. By combining 

jobs on the killing floor, up to 45 cattle can be dressed per hour with only 

20 men.* Floor requirements, depending on the shape of the available space, 

can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 

install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 

sive, time consuming building alterations are avoided and an economical- | - j 
efficient Can-Pak installation can be arranged. ~— / 
*This does not include viscera or head work-up. 


Here is a new, low cost Can-Pak hydraulic hide pullet 
for capacities up to 45 cattle per hour. Remember— 
nothing approaches the efficiency of a mechanical 
hide puller. 


“Globe equipment is now available through ‘‘NATIONWIDE" leasing program.”* 


Ask Globe today for more details on this new, compact system for cattle killing. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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Diced Green 
SWEET PICKLES 
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DICED GREEN 
SWEET PICKLES 


Their deep green color is 
eye-catching; their flavor 
is delicious. Ready to use. 
These pickles are especial- 
ly prepared for meat pack- 
ers in firm, easily sliced 
cubes. Wonderful time- 
savers, and they are pack- 
ed in handy No. 10 cans. 


Convenient! Your one supplier for all meat loaf ingredients 


You can increase your sales, 
freight and handling costs when you order these three lunch 


meat 
quality since 1881. 


Plant No. 2: Dunn, North Carolina 
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finest for 














ingredients from one reliable source, 
Write for full 


H. P. CANNON & SON, 


Main Office and Factory: Bridgeville, Delaware 







flavor and color 


BRAND 





Vi “CANNON N 
DICED \ 
RED SWEET PEPPERS 


net drained weight 6 Ibs. 3 ozs. } 










Pimiento-Stuffed 
SPANISH 
OLIVES 











PIMIENTO-STUFFED 
WHOLE SPANISH OLIVES 























These firm, tasty olives 
slice perfectly into full | 
round segments, bright 
green and red. Fine Man- 
zanilla olives imported 
from Spain’s famous olive- 
growing region. Save time 
because they are packed in 
No. 10 cans, ready to use. 





save time and effort plus 


famous for 
information today. 


INC. 


Marydel Division: Marydel, Delaware 






































Chill grinding* 
with pure 





Pureco crushed “DRY-ICE” mixed with pork or 
beef trimmings prior to grinding, cutting and/or 
chopping absorbs the heat of grinding and lowers 
the temperature. 

Pureco Technical Sales Service is ready to show 
you all the advantages of this new process. Call any 
one of over 100 Pureco distribution points from 
coast to coast for personalized attention. 


*Approved by U. S. Department of Agriculture — Meat Inspection Branch 
Memorandum 239. 


CURLS, 


See page L/Pu 


Pure Carbonic Company 


A Division of Air Reduction Company, Incorporated 
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Special 


—in the Art of creating 
fine food formulas 










—and in the Science of 
faithfully repeating them. 


Such are the skills, with 
Integrity of Quality, that 
distinguish Griffith products. 


















. 
: THE GRIFFITH LABORATORIES, INC. Uns PAT. NOS. 2660770 
,. 2,668,771—2,770,548 
st 2'770.549—2.770,550 
2.770.551 

ee. 


CHICAGO 9, 1415 W. 37th St. * UNION, N. J., 855 Rahway Ave. ° LOS ANGELES 58, 4900 Gifford Ave. 
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PACKAGING FILMS 


She would 


still choose the 





 gerel Keqmmaal 


Saran Wrap! 


Z 2 Package your meats confidently 
One touch tells why! Naturally—because she likes the “nice feel” of Saran Soran Wrap—the same protec- 


Wrap*! It is friendly to the touch! An extra sales builder for you. And—all vey "lone * 

the flavorful appearance, all the texture comes sparkling through crystal- _—*reit homes! 

clear Saran Wrap. Impulse sales pull repeat sales. Protection is complete, 

too! Because Saran Wrap is moisture proof, it helps keep weight, flavor and 

color intact. Saran Wrap means fresher foods to millions of homemakers. 

Let Dow Packaging Service help you put “sell” into your products .. . and 

long range savings too! Write to THE DOW CHEMICAL COMPANY, Midland, , 

Michigan, Plastics Sales Dept. PL2267CV3-7. Trademark - like Saran Wrap 


THE DOW CHEMICAL COMPANY ¢ MIDLAND, MICHIGAN 
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Here’s good news for every user of evaporated salt 
brine! A new Sterling Evaporated Salt Dissolver 
developed by International Salt Company is 
available in a full range of capacities to suit spe- 
cial plant requirements. The equipment features 
an exclusive new hopper, a float chamber with 
hydrostatic head, tough plastic construction, and 
by far the highest flow ratings yet achieved in 
dissolvers of similar size. 


1, New custom designs. The Sterling Evaporated 
Salt Dissolver is available in standard sizes of 
30”, 36”, 48” and 60” diameter, and in larger sizes 
to meet custom requirements. International also 
offers plans for converting existing tanks or other 
plant equipment into salt dissolver service. 


2. Exclusive new hopper. The Sterling Evaporated 
Salt Dissolver’s remarkable new hopper insures 
free salt flow, even under high-humidity condi- 
tions. Besides increasing salt storage space, the 
hopper permits adding salt without lowering the 
liquid level in the dissolver—a valuable timesaver. 


3. Precision-engineered float chamber. Unique 
system* prevents undissolved salt crystals or 
brine in the dissolver itself from flowing up into 
the float chamber. Resulting ‘‘one-way traffic’ 
eliminates salt recrystallization,which could other- 
wise impede the free action of the float valve. 


4. Corrosion-proof plastic used in the new dis- 
solver is acceptable to the Food and Drug 
Administration of the U.S. Department of 
Health, Education and Welfare and to the Meat 
Inspection Division, U.S. Department of Agri- 
culture, for use in food processing equipment. 


5. High capacity. In-plant performance has al- 
ready proved over and over that the new standard 
36” x 48” Sterling Evaporated Salt Dissolver will 
deliver in excess of 900 to 1,200 gallons of satu- 
rated brine per hour. The only limiting factors 
are the capacity of the pump and provisions for 
adding salt to the dissolver. 


If you’d like engineering help in deciding on the 
best Sterling Evaporated Salt Dissolver for your 
Specific needs, contact International Salt Com- 
pany. An expert Sterling sales engineer will 
gladly work with you or your plant engineer to 
determine the right dissolver capacity and loca- 
tion, functional piping layouts, etc. 


7 
PATENTS PENDING 
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_ New Evaporated Salt Dissolver Has 
Five Important Advantages 


Brilliantly clear, fully 
saturated brine is made 
automatically from 
premium-quality 
Sterling Evaporated 
Salt in this new 
dissolver. Pick the unit 
with the right capacity 
for your needs. 


























50 YEARS OF SALT EXPERIENCE CAN BENEFIT YOUR COMPANY 


From 50 years’ field experience and a continuing research and develop- 
ment program (the first ever established in the salt industry), International 
has accumulated an unequaled amount of technical data on salt—its 
production, properties and uses. Our engineers will be glad to make this 
information available to you without charge. They can also help you select 
the right salt for your--needs—from the complete line of high-quality 
Sterling Rock and Evaporated Salt. Contact your nearest International 
Salt Company sales office, or write to us direct. 


International Salt Company, Inc., Scranton 2, Pa. + Sales Offices: 


Atlanta, Ga. Chicago, Ill. Memphis, Tenn. Philadelphia, Pa. 
Baltimore, Md. Cincinnati, O. Newark, N. J. Pittsburgh, Pa. 
Boston, Mass. Cleveland, O. New Orleans, La. Richmond, Va. 
Buffalo, N. Y. Detroit, Mich. New York, N. Y. St. Louis, Mo. 


Service and research are the extras in 


STERLING SALT 


INTERNATIONAL SALT COMPANY, INC. 
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animal tranquilizer 
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Animal Tranquilizer Tested by Veterinary and Food 


Authorities for Safe Use 24 Hours before Slaughter! 
CATTLE WEARING THE BIG RED ‘‘D’ GIVE YOU MORE PROFIT BECAUSE: 


© Diquelized cattle bleed better to give you less dark-cutting meat... remain calm before 
slaughter for more tender cuts! 


@ Diquelized cattle consistently produce higher grading . .. lessen buying guess work! 


@ Diquelized cattle are more docile, easier to handle... Diquel reduces mishaps and 
offers an important assist to more humane slaughter! 


© Diquelized cattle load and ship better, show fewer bruises on the carcass and fewer scars 
on the hide! 


© Diquelized cattle are safely tranquilized . . . no dangerous residue left in the carcass! 
Diquelized cattle give you extra profit ... often grade higher 
and yield better than your own buyer’s estimates! 


Here’s an example: 56 head shipped 100 miles to Chicago... 
28 were Diquelized ... 28 were not. Latter group showed 21 Ibs. 
average shrink against 8.3 Ibs. for the Diquelized and graded 25 
choice, 3 good against 28 choice for the Diquelized! 


Results like these can mean plenty of extra profit for you! Be 
sure your buyers are on the lookout for Diquelized cattle wearing the 
BIG RED “D”—they’re labeled ‘‘on the hoof” to give you extra 
profit “‘on the rail’’! 


Instruct Your Buyers to Look for 
the BIG RED “D” Label 
on Cattle Now Coming to Market... 


: (=) 
It’s your buying guide to - 
“beefing up profits”! 
another original } 


Write for case history reports 


Made by JEN-SAL, Box 167, Kansas City, Mo. 
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West Carrollton lard carton 
liners assure /veshness 


They keep moisture IN and seal impurities OUT. 
Lard carton liners made of West Carrollton Genuine 
Vegetable Parchment assure you of getting 
your product into the hands of the ultimate consumer 
with that original freshness. These liners are 
tasteless, odorless, grease resistant and non-toxic. 


1959 WEST CARROLLTON PARCHMENT COMPANY 
 \ ‘\ Z West Carrollton 49, Ohio P. O. Box 98 


=’ UIDE SALES OFFICES: New York 13, 99 Hudson St. 
cavk Chicago 6, 400 West Madison St. © Boston 10, 10 High St. 


See page K/Wes 


Serving the Food Industry Since 1896 


Parchment 


. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1959-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol! and let it 
light the way for you to better 
buying. 
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MORE MEAT—LESS JELLY. Richer, moister hams that retain 


more of the natural juices result when pickle contains Curafos. 
Useless jelly is reduced ...soluble proteins and other nutritive 
and flavor elements are kept in the meat. Curafos-cured hams 


also look better—their color is brighter and more 


cuRAFOS 


CALGON company 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
{et HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 
DIVISIONS: CALGON COMPANY. HALL LABORATORIES 
IN CANADA: HAGAN CORPORATION (CANADA) LIMITED, TORONTO 


Associate Members N.1.M.P.A. and A.M.1. 
CURAFOS brand phosphates are fully licensed for use under U.S. Pi it 2,513,094 


and Canadian Patent 471,769. They specially processed for ease of solution 
at full permitted strength. See M.1.8. Bulletins 190, 190-1, 199. 


stable. 











Result: 

Lily Nestrite* tubs 
that cut costs, 
save storage space, 


increase profits! 


A new meat tub is about to be born, 

and as you’d expect, The Man With 

= The Lily Plan finds the meat pack! 

aging job that needs doing. He then 

creates the tub tailor-made to do 
the job just right! 

Any wonder why meat packers 


ils Man 2 : look to Lily* for new ideas in pack- 


: aging and merchandising? For leak- 
x proof Lily tubs not only save in 
With - costs...they do a rugged job of 


; service, save storage space because 
ils Lily Plan : they nest, and keep meat products 
‘ fresh from packaging room to use. 


TESTES Watch how your sales increase 


when you select the perfect design, 
th e dr aft h 0 ( | the right size and color for packing 
ar ‘ your liver, steaks, chopped meat, 
barbecue meat, sausage meat, chit- 

terlings, sweetbreads, stew meat or 

lard. One good reason for boosted 

sales: dealers, hotel and restaurant 

operators all like easy-to-stack Lily- 

packaged meats because of sanitary 

qualities, appetizing appearance and 

freedom from corrosion. 

Next time you’re confronted with 

a packaging dilemma, why not write 

Lily? We'll help you find the answer. 
Better yet, send for the valuable in- | 

formation on meat packaging that’s 
yours, free of charge, at Lily right | 

now! Just write Lily-Tulip Cup Corp., 

Dept. NP-39, 122 E. 42nd St., N.Y. 17. 

At left: Special Print or 

Stock Design Tub, 
2 to 10 Ib. sizes. Dise and 
pull-type lids. : 


*T.M. REG. U.S. PAT. OFF: 


LILY-TULIP 
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Hobart quality chopping with new IO hp. model 


Here’s the ideal continuous service meat chopper for all 
high-volume processors of fresh or frozen meats. 


Powered by a Hobart-built 10 hp. motor, the Model 
4056 features the proven Hobart principle of chopping 
...low-pressure, clean-cutting action eliminates crushing 
of meat found with other choppers, retains all the rich 
color and juices in the meat for maximum maintenance 
of bloom. 


There is no sacrifice of safety for the sake of produc- 
tion in this new Hobart chopper. Large, high-clearance 
cast aluminum guard and unique bowl design combine to 


guard against accidental contact with the worm. Simple, 
sure interlocks shut off motor current if pan with guard 
is raised or bowl is not in position. 

High-back stainless steel pan permits dumping full 
tubs of meat without spillage. Precision-matched cylin- 
der, worm and bow! are heavily tinned cast iron. Hobart 
design permits easy access of parts for easy cleaning... 
cylinder can be cleaned without removal from machine. 
Available in stainless steel or baked enamel housing. For 
full details on this or any of the seven quality meat 
choppers in the complete Hobart line, write: The Hobart 
Manufacturing Co., Dept. 213, Troy, Ohio. 


> Hobart machines 


A complete line by the World’s Oldest and Largest Manufacturer of Computing Scales and Food Store, Kitchen, Bakery and Dishwashing Machines 


Model 4056 further expands the complete meat chopper line better built by Hobart 


Whatever your capacity requirements, you'll 
find highest productivity per hp. in one of the 
seven models of Hobart meat choppers. Each 











features quality chopping, maximum sanitation 
and safety. Sales and factory-trained service in 
more than 200 district offices. 



























are about to buy reefers, 


these sketches will acquaint you with 


Many critical areas of reefer design are 
normally hidden from view and therefore 
cannot be readily appraised by simply log k- 
ing at the trailer. And these are usually thi 
details of design that make your reefer in 
vestment pay off big, not so big, or not @ 
all—depending upon the quality of engineeg 
ing involved. 4 
Some of the significant improvements j 
the new Trailmobile refrigerated trailer am 
detailed on these pages. A quick look ai 
these sketches will suggest to you how 
Trailmobile engineering extends to the mb 
nute details which are especially important 
to the ultimate performance of a reefer, 
You will see exclusive refinements which 
assure better low temperature control, lo 
maintenance, and a longer profit life for the? 
trailer. We think you'll like what you see,” 








TRAILMOBILE ie. 


Cincinnati 9, Ohio ¢ Berkeley 10, Calif. * Springfield, Mo. ¢ Longview, Texas 








New plastic lining—Plywood sections with 


Cross-Filo floor—This exclusive Trailmobile 
vertical strips on 4 inch centers are coated 


Solid insulation stops condensation —Tests have 
floor design permits cold air to circulate both 


proved that water accumulation, which fre 


with fiberglas-reinforced polyester resin to 
achieve an entirely new kind of plastic lining. 
Offering good surface hardness, it is water- 
proof and highly resistant to chemicals and 
stains. It is uneffected by temperature, cleans 
easily, and permits a high volume of air to 
flow around a cargo, 


14 


crosswise and lengthwise under the reefer 
cargo to eliminate potential hot spots. Made 
of extruded aluminum, it provides more duct 
area than any floor available today. Hi-reefer 
floor (in inset) gives 14% times more longitu- 
dinal duct area than conventional floors. 


quently ruins insulation beneath reefer floors, 
is caused by warm moist air which flows 
through the insulated wall space. In the new 
Trailmobile design, solid foam insulation in 
the front wall blocks air flow and eliminates 
this problem. Foam insulation is also used in 
the floor to prevent absorption. 
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Plastic insulator blocks heat transfer— 
Trailmobile reefer design introduces plastic 
insulators wherever metal to metal contact 
might permit heat transfer to the interior of 
the reefer. In this case, the plastic insulators 
are used where meat rail support beams are 
joined to the side panel. Note how separate 
and opposing bolts are used to secure the 
beam to prevent even minimal metal to metal 
contact through bolts. 


Slide-proof meat rails—Traiimobile offers a 
Specially designed I-beam meat rail with slots 
for meat hooks at 4 inch intervals. This 
unique design prevents “‘sliding’’ and’ conse- 
quent changing of weight distribution or 
bruising of meat in case of sudden stops. 


Conventional tubular meat rails are also 
available. 
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Improved side wall insulation— Heavy asphalt- 
coated kraft paper is used to prevent trouble- 
some vapor transfer to the insulation in the 
side wall. Plastic cones, which serve as anchor 
points for the interior wall, also block heat 
conduction and save many important pounds 
of weight. The sidewall insulation is effi- 
cient, lightweight, fiberglas. 


Meat load imposed vertically—Meat rail sup- 
porting beams are strong I-shaped aluminum 
extrusions mounted on a horizontal support- 
ing: member which in turn is attached to the 
vertical posts of the side structure. This 
unique arrangement imposes the load verti- 
cally to prevent bulging of the side structure. 


Plastic strips in door frame—Metal to metal 
contact in door openings is prevented by plas- 
tic strips at sides, top and bottom. A further 
guarantee of low temperature control is pro- 
vided by rubber seals around the inside and 
outside edges of the door as indicated in inset 
sketch. Recessed, pressure-type locks offer 
double load protection. 


Center mounting reduces stress—Meat rail 
mounting bolts are secured to the center or 
web (rather than the flange) of a specially 
designed I-beam. Center mounting prevents 
distortion of the beam and eliminates the 
possibility of this member collapsing as a re- 
sult of twist. 


TR-770 
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B. HELLER 


WEIGHS 
THE 


DIFFERENCE 








@ Bull Meat Brand Binder—a mixture of five cereal grains, selected and laboratory 
controlled for their moisture absorption and retention abilities—consistently absorbs 
and holds up to six times its own weight in flavor-full meat juices and permissable 
moisture, providing a tastier, better textured, heavier, plumper sausage of highest quality 


and greatest profit. Case in point: two tests, conducted concurrently, showed the follow- 
ing results: 


TEST A: BULL MEAT BRAND BINDER TEST B: OTHER SAUSAGE BINDER 
BEEF TRIMMINGS 280 LBs. BEEF TRIMMINGS 280 LBs. 
PORK TRIMMINGS 120 Bs. PORK TRIMMINGS 120 LBs. 
ICE 206 LBs. ICE 161 LBs. 
SALT AND SEASONING 13 LBs. SALT AND SEASONING 13 LBs. 
BULL MEAT BRAND BINDER 17 LBs. OTHER SAUSAGE BINDER 


GROSS WEIGHT 636 LBs. GROSS WEIGHT 591 LBs. 
FINISHED WEIGHT AFTER FINISHED WEIGHT AFTER 
SMOKING AND COOKING 584 LBs. SMOKING AND COOKING 538 LBs. 





Yield increase using Bull Meat Brand Binder in Test A over ordinary binder in Test B.. . 46 lbs. 


Here’s increased yield that provides more sales dollars and higher profits. Proof? The 
cash value—added profit—of Test A’s increased yield over Test B is $18.40, assuming 
an average wholesale value of $0.40 per pound for this type of sausage. Only Bull Meat 
Brand Binder can secure such yield increases. Only Bull Meat Brand Binder can give you 
so high a profit return per dollar spent. Why? Because only Bull Meat Brand Binder contains 
a mixture of five different grains that complement and supplement the natural properties 
of each to provide the increased absorption power that 7s Bull Meat Brand Binder. 
And with Bull Meat Brand Binder you get the same outstanding profitability every 
time—today, tomorrow and always—because Bull Meat Brand Binder is subject to 
constant laboratory control to assure a positive uniformity unmatched by any other 
binder. Prove the profitability of Bull Meat Brand Binder to yourself. Send for a free 
usable sample, and make the simple test illustrated above. Weigh the difference. Prove 
to yourself that you can’t afford to use anything but Bull Meat Brand Binder. Send 
for your free sample today! Try Bull Meat Brand Binder tomorrow! 


From the laboratories of B. Heller & Co.—purity, uniformity, integrity and Bull Meat Brand Binder 





FREE USABLE SAMPLE! 
Send a free sample of Bull Meat Brand Binder to 


Purity - Uniformity + Integrity Name Title 


B. HELLER & COMPANY Company 
3925 S. Calumet Avenue 
Chicago 15, IIlinois 








Address 





City Zone State 



























ROYAL CUTTING BOARDS 


“Not one of our U.S. Royal Cutting 
Boards has ever been tagged unfit, 


The Renaire Corp., Springfield, Pa., processes up to 30,000 
pounds of frozen meat and poultry daily. To satisfy strict 
inspection by the Dept. of Agriculture, Renaire uses U.S. 
Royal Cutting Boards exclusively. Result: No board has 
ever been “tagged” yet! 

“We used to use wooden blocks and boards,” says the 
general manager. “Every day at least one of them would be 
‘tagged’ by a Federal inspector. That meant the highly- 
paid butcher had to stop cutting and start cleaning. But 
U. S. Royal Boards put an end to the ‘tagging’.” 

Other specific advantages noted were: 


* Wooden blocks previously used were so huge and 
heavy they were hard to move. U.S. Royal Boards 
are 5 to 20 times lighter, and much more portable. 


Mechanical Goods Division 


WORLD'S LARGEST 





EN Lela Voug0)-1-1- Mme) aml. |ol0}-pa-1) Vian -10]-)-] 4 -Me Lo) e) 0 lon a 
Rockefeller Center, New York 20, N.Y. 








2 
U.S. Royal Cutting Boards are easily an 


uickly washed, weigh very little. Just lift 
them out and wash them in the sink. 











»» SayS general manager of 
frozen-food processing plant 


« Wooden blocks had to be chipped about every 7 
months. U.S. Royal Boards always maintain a 
smooth, level surface. 


¢ Wooden blocks averaged only 3% years’ service. U.S. 
Royal Boards have already lasted 4 years and will 
be good for many years more. 


* Splinters were a daily occurrence with wooden 
blocks. U. S, Royal Boards never splinter or chip. 


Made of a synthetic rubber compound, these boards are 
approved by the National Sanitation Foundation. 


co 2 e 
When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick de 
livery and the finest quality industrial rubber products. 





In Canada: Dominion Rubber Company, Ltd. 
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MAURIK 


mechanical 





REST 


hydraulic retail milk packaged condensing unit 


BLOWERS 


hi and low temp 














quick action and hold-over 





ALL THE REFRIGERATION YOU NEED... 
and more too! | 


The complete KOLD-HOLD line provides the right combination of drive, con- 
densing unit and plates or blower to produce and maintain required body 


temperatures for each individual truck and type of service. You get all the | 


cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be tailored 

temperatures (from —10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 




















This combination of the mechanically driven MARK condensing unit with a 
TURBO-JET blower produces exceptionally fast temperature recovery after 
door openings and is the ultimate in weight savings. It is recommended for 
milk, meat and any trucks which require temperatures from 40° to 60°. 


The flexible shaft drive is highly efficient and trouble free. In fact, the entire 
MARK unit has proven its efficiency, dependability and serviceability in thou- 
sands of trucks in the field. From its corrosion resistant finish to its aircraft- 
type base construction it was designed and built for rugged durability. Unique 
“Swing-Down” design permits fast, easy servicing. The unit is mounted on the 
chassis rail with brackets. No holes to drill. Condenser unit swings down to 
expose all parts. No special compartments are needed. 


TURBO-JET blower design produces movement of more air through the coils 
and more effective air movement through the truck body than other blowers 


of comparable size for faster “pull down.” It also features automatic defrost | 


without temperature “upswing” during the defrost cycle. 
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to meet a variety of body | 








A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


The KOLD-HOLD CREST condensing 
unit was specifically designed for freez- 
ing ‘““Hold-Over” plates in a parked truck 
on “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 


| plete with cover and ready for mounting 


on the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or ‘“dog-house” and _ pro- 
vides economy and ease of installation. Its 
“slide-out’’ base unit makes servicing easy. 





HOLD-OVER PLATES 


These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 
out danger of strain on the seams during 
freezing. You get more hold-over refrig- 
eration with less weight. 


WRITE TODAY FOR 








| FREE CATALOG NO. 58 


| KOLD-HeLD’ 


division 
| Tranter Manufacturing, inc. 
| 200 E. Hazel St. Lansing 9, Michigan 
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how does YOUR ham compare? 


Excellent Not So Good 


check your score! sidan 


Unless your hams rate “EXCELLENT” 
on every count, do what many success- 


ful meat packers have done .. . USE firmness 


flavor 


SHUR - AID -PHOS seis 


The ideal phosphate combination. tenderness 
Generous introductory offer, no obliga- 
tion. Just tear out this page, pin it 
to your letterhead and mail to us for 
prompt results. 


dryness 


THE BALTIMORE SPICE COMPANY 
Baltimore 2, Maryland, U.S.A. 
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GEBHARDT'S CONTROLLED | : 
REFRIGERATION PROTECTS : 
AGAR'S FINE PORK PRODUCTS. i 


The first installation of Gebhardt’s 
Controlled Refrigeration was made in 
1939. Since that time Agar has pur- 
chased Gebhardts in 1947, 1948, 1949, 
1950, 1951, 1954, 1955, 1956 and 1957. 





Agar’s smoked meat products are flash 
chilled by Gebhardt’s Controlled Re- 
frigeration. 


“GET A FACTORY PERFORMANCE GUARANTEE” P 


Our engineering department will work with you or your architect 
on laying out your refrigerating equipment, and will absolutely 
GUARANTEE its performance. 


GEBHARDT'S CONTROLLED REFRIGERATION SYSTEMS 


MANUFACTURED BY ADVANCED ENGINEERING CORP. ; 
3625 W. ELM ST. ° MILWAUKEE, WISCONSIN ° FLAGSTONE 2-2800 





BULLETIN 101 





ee a eae 





Ce 


é PACKERS POWDEN Bi = 


"PACKERS POWDER 
CURE 


CURE WITH 
PACKERS POWDER 


ee PACKERS POWDER. 


INGREDIENTS e eS ee = 


iinaee tee The users of this product reads like “The Who’s Who” in the industry! 
Hundreds and hundreds of daily users of 
Packers Powder Cure attest to its reliability. 


You Can’t Afford Not to Try a Drum on Approval! 
e FOOL PROOF e FREE FLOWING 


e@ PERFECTLY INTEGRATED e@ NO WET SPOTS 
& 
aed son 
LABORATORIES, Inc. Ylanufacturing Chemists for the Fond Industry 


703 W. ROOT e CHICAGO 9, ILLINOIS 
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Outrunning Mr. Malthus 


It is gratifying to learn that some com- 
panies in the meat industry are now able 
to use the undenatured protein residue de- 
rived from the low temperature rendering of 
lard in the production of nutritious and ap- 
pealing sausage. The degradation of this ma- 
terial in rendering has always seemed to be 
one of the wasteful aspects of meat packing, 
and the ability to reclaim it for edible use 
(under strict control) should be of benefit 
to producers and consumers as well as to 
meat processors. 

We may be wealthy in fats and carbohy- 
drates, but we are not so rich in animal 
protein that we can afford to lose part of 
its value in secondary uses when it could 
be utilized in human nutrition. In the future 
we may need to go still farther in the ex- 
ploitation of some of the animal materials 
which we now consider to be on or beyond 
the borderline of edibility. 

While the Malthusian thesis that popu- 
lation tends to outrun the means of subsist- 
ence has seemingly been negated by de- 
velopments in agriculture, industry and 
transportation during the late nineteenth and 
twentieth centuries, we are not so sure that 
we can always keep ahead in the race to 
produce enough of the right kinds of food. 

The population increase throughout much 
of the world during the last couple of dec- 
ades has been described by some scientists 
as an “explosion” of the nuclear type in which 
the chain reaction will go on and on and on. 

The expanding population of the United 
States must temporarily gnaw its way through 
a stifling load of government-owned grain 
and similar foodstuffs. In the midst of this 
apparent wealth it is well to ask: 

What about the animal protein require- 
ments of the American citizenry of the next 
generation, and the next, and the next? Can 
we hope to satisfy adequately their needs— 
to say nothing of their wishes—if we continue 
our present policy? 

To keep the United States a strong and 
Prosperous nation we must do more than 
meet the subsistence level; we must outrun 
Mr. Malthus by a healthy margin. 





News and Views 





Bills To Require humane methods of livestock slaughter have 


been introduced in both houses of the New York legislature, 
while Connecticut and Tennessee lawmakers have decided 
to withhold action on humane slaughter legislation proposed in 
those states. The New York bills (S-2627 by Conklin and 
A-3432 by Marano) would authorize the state agriculture com- 
missioner to make rules and regulations necessary to insure the 
use of humane methods and would define humane methods to 
mean rendering the animal insensible to pain by mechanical, 
electrical, chemical or other means as prescribed by the com- 
missioner before it is shackled, hoisted, thrown, cast or cut. 

“As commissioner of agriculture, I would certainly be reluctant 
to give a definition (of humane slaughter),” Joseph N. Gill, 
Connecticut agriculture commissioner, testified at hearings be- 
fore the agriculture committee of that state’s General Assembly. 
After Gill recommended waiting for federal guidance, the pro- 
posed legislation was sent to the Legislative Council for interim 
study and a report in 1961. The agriculture committee of the 
Tennessee House tabled a proposed humane slaughter measure 
and the Senate committee did not even consider the bill after 
a public hearing. 


Jurisdiction Over merchandising practices in the meat pack- 


ing and processing industry would be shifted completely to the 
Federal Trade Commission by a bill (HR-5184) introdkasedl in 
the House this week by Rep. John B. Bennett (R-Mich.). The 
bill would repeal Title II of the Packers and Stockyards Act, 
which gives the U. S. Department of Agriculture its authority 
to regulate merchandising practices in the industry. The Ben- 
nett bill is similar to some proposed in the last two sessions of 
Congress before the House and Senate agreed on a compromise 
measure. The amendment to the P. & S. Act that became law 
last September left basic authority over the industry in the 
USDA but gave the FTC jurisdiction over meat retailing and 
the merchandising by packers of products other than meat and 
meat by-products. HR-5184 has been referred to the House 
committee on interstate commerce. 


A Delegation of 34 American Meat Institute officers, directors 


and representatives of member companies met with President 
Eisenhower this week and gave him a_personally-inscribed 
manual of facts about the meat and livestock industry. The 
handbook (see page 65 for story about new AMI project) was 
presented to the President by George W. Stark, president of 
Stark, Wetzel & Co., Inc., Indianapolis, and chairman of the 
AMI board of directors. Each AMI visitor was introduced to 
Mr. Eisenhower by Homer R. Davison, president of the Insti- 
tute. Secretary of Agriculture Ezra Taft Benson also was present 
during the 20-minute Wednesday afternoon visit. 

President Eisenhower said he thinks the manual is an excellent 
report for government officials and expressed his own personal 
interest in the industry. He remarked that his own diet includes 
12 meat meals a week. The President also recalled his appear- 
ance at the 1947 AMI annual meeting, which he addressed 
as Army chief of staff. Learning of his visitors’ wish to meet 
also with Secretary of the Treasury Robert Anderson, the 
President had a call put through to him and asked him to visit 
with the AMI leaders. The group then went directly to Secretary 
Anderson’s office for a 30-minute visit. A manual on the meat 
and livestock industry of Connecticut, his home state, was 
presented to Secretary Anderson. The AMI group was in the 
nation’s capital for three days of luncheons, dinners and meet- 
ings with members of Congress, officials of the U. S. Depart- 
ment of Agriculture and other government leaders. 





























ULTI-DIMENSIONAL new 
scenes in the meat packing 
and processing industry will 

be viewed in the filmland capital of 
the world as the Western States Meat 
Packers Association meets in Los 
Angeles for its 13th annual meeting 
on Monday through Thursday, March 
16-19, at the Statler-Hilton Hotel. 
Projections to help convention-goers 
conduct their businesses with greatest 
efficiency will range from the labor 
relations outlook for 1959 to how to 
give the “pork look” to the West. 
WSMPA members also will go 
behind the scenes with a number of 
government representatives for an in- 
side view of such wide-scope devel- 
opments as the new humane slaughter 
regulations just issued by the Secre- 
tary of Agriculture, enforcement of 
anti-trust regulations in the industry 
as affected by the 1958 amendment 


Western Packers to 
Preview New Scenes 


to the Packers and Stockyards Act 
and proposals for revision of federal 
beef grading standards. 

Dr. A. R. Miller, chief of the Meat 
Inspection Division, U. S. Department 
of Agriculture, also will attend a 
WSMPA board meeting on Tuesday 
morning to talk over complaints about 
the administration of the meat inspec- 
tion service in the West. 

Although the first event of the con- 
vention will be the industrial rela- 
tions session on Monday afternoon, 
registration will begin at 9 a.m. Tues- 
day and the official opening of the 
meeting is set for 2 p.m. Tuesday. 
Also scheduled for Tuesday morning 
are the opening of the suppliers’ ex- 
position, a breakfast meeting of the 
nominating committee under chait- 
man Otto Florence, jr., president of 
Independent Meat Co., Inc., Twin 
Falls, Ida., and a “kaffeeklatsch” for 
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WILSHIRE BLVD. (above), known as “Fifth Avenue of the West," 
and Hollywood blvd. (below) are world famous through movies. 


the ladies. Another event especially 
for the ladies will be a luncheon and 

ederal Hollywood fashion show at 12:30 
p.m. Wednesday in the hotel's Pa- 
cific Ballroom. 

Featured speaker at the Tuesday 
afternoon opening session will be 
“salesman’s salesman” Arthur H. 
(Red) Motley of New York City, 
president of Parade Publications, Inc. 

The suppliers’ exposition, showing 
the latest in equipment, supplies and 
services for the industry, will be 
situated conveniently on the Ballroom 
floor, adjacent to the meeting rooms, 
and will have more booths than ever 
before at a WSMPA convention. (See 
page 28 for list of exhibitors and 
companies that will maintain hospital- . a 
ity headquarters. ) : see oe 

Concluding event of the convention . : “ondon Shop B 
will be the 13th annual dinner dance ? 






































”. wean Died al aod 


FAR LEFT: Packers will be meeting in this 
hotel. View looks down on Statler-Hilton. 


CENTER: Olvera st., "El Paseo de Los An- 
geles," is bit of old Mexico with shops, cafes. 


RIGHT: DISNEYLAND, Walt Disney's magic 
kingdom, is 28 miles southeast of city. 
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and floor show beginning at 7 p.m. Thursday in 
the Pacific Ballroom, but many WSMPA mem- 
bers, suppliers and others affiliated with the in- 
dustry plan to extend their business and social 
get-together for a week in Hawaii. 

WSMPA has scheduled a Mid-Pacific Con- 
ference for March 20-27 in Honolulu. The pro- 
gram will include three professional meetings, 
sightseeing in the Islands and a number of 
social events, including the “Feast of the Is- 
lands,” a “Night in the Orient” banquet and a 
“Polynesian Rum Punch Party.” 

The Los Angeles convention will mark the 
second time that the WSMPA annual meeting 
has been held outside San Francisco. The asso- 
ciation also convened in Los Angeles in 1952. 
The complete program for the 13th annual 
meeting follows: 

INDUSTRIAL RELATIONS SESSION-—2 
p.m. Monday, Los Angeles Room. E. Floyd 
Forbes, WSMPA president and general man- 
ager, will preside over this session, which will 
be addressed on “The Outlook for Labor Rela- 
tions in 1959” by William H. Smith, jr., direc- 
tor of the department of research and analysis, 
Federated Employers of San Francisco, San 
Francisco, Calif. 

GENERAL BUSINESS SESSION-2 p.m. 
Tuesday, Golden State Room. Presiding over 
this session, which will mark the official open- 
ing of the convention, will be WSMPA board 
chairman H. Leland Jacobsmuhlen, president of 
Arrow Meat Co., Cornelius, Ore. Mayor Norris 
Poulsen of Los Angeles will give an address of 
welcome. Featured speaker will be “salesman’s 
salesman” Arthur H. (Red) Motley of New York 
City, president of Parade Publications, Inc., and 
publisher of Parade, Sunday picture magazine. 
Also scheduled are reports of the secretary, 
treasurer and president and general manager 
and the election of officers and directors. 

ACCOUNTING SESSION-9:30 a.m. 
Wednesday, Boston Room. “Financing and 
Credit for the Meat Packing Industry” will be 
discussed by James A. Ensign, vice president, 
Citizens National Trust & Savings Bank, Los 
Angeles, Ellis T. McClure, management con- 

sultant, Food Management, Inc., Cincinnati, 
will tell “How to Use Your New Cost Con- 
trol Manual.” Presiding will be Martin Ruster, 
assistant secretary-treasurer, Luer Packing Co., 
Los Angeles. The discussion of WSMPA’s new 
“Cost Contro] Manual” will continue during an 
afternoon session, beginning at 2 p.m. in the 
same room. 

JOINT TALLOW AND GREASE AND 
HIDE SESSION—9:30 a.m. Wednesday, Sierra 


D. M. PHIPPS T. JOHNSON 


R. L. GRAF 





L. JACOBSMUHLEN 





DR. TAYLOR 





P. LEGALLET 





O. E. LYONS 


* Tanning Co., San Francisco, who uses this 


H. DE LANCE 





























E. F. FORBES 


A. H. MOTLEY : 


Room. A. Joseph Babka, James Allan & Sons, § pa, 
San Francisco, chairman of the tallow and Co 
grease committee, and Sam Rudnick, president 
of Kern Valley Packing Co., Bakersfield, Calif, 
chairman of the hide committee, will be oo § wy, 
chairmen of this session. A motion picture on 
“Automation in Rendering” will be shown, and § se, 
three talks will be presented. Peterson Manu § w, 
facturing Co., Los Angeles, will provide the } 
film, showing how a modern rendering plant po 
works. “Research IS Developing New Uses for § 7 
Tallow” will be the topic of Dr. C. Donald § py 
Van Houweling, assistant administrator, Agri- i 
cultural Research Service, U. S. Department § fo 
of Agriculture, Washington, D. C. An illustrated § 1, 
report on “What the American Hide Survey § (; 
Team Found in Japan” will be given by 
WSMPA chairman H. Leland Jacobsmuhlen, 
who was a member of the three-man team. 
“The Drum Curing of Hides” will be discussed 
by Paul Legallet, jr., president of Legallet 












process in his plant. 

MARKETING AGENCIES SESSION-9:30 
a.m. Wednesday, Los Angeles Room. “Enfore- 
ing the Packers and Stockyards Act” will be 
discussed by Roy W. Lennartson, deputy 
administrator, Agricultural Marketing Service, 
USDA. There also will be an informal discus- 
sion of problems confronting marketing agen- 
cies. Presiding will be Prosser Clark of Benson, 
Bodine and Clark Commission Co., North Port- 
land, Ore., chairman of the marketing agencies 
committee. 

BEEF BONERS SESSION—2 p.m. Wednes- 
day, Los Angeles Room, Paul C. Doss, chief 
of the meat, meat products and _waterfoods 
section, Military Subsistence Supply Agency, 
Chicago, and Robert L. Graf, assistant chief 
of the animal products branch, food laboratories, 
Quartermaster Food and Container Institute 
for the Armed Forces, Chicago, will participate 
in an informal discussion of problems confront 
ing the Military Subsistence Supply Agency. 


























C. FINKBEINER C. NEUMANN | 
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Donald M. Phipps, manager of the meat sup- 
ply division, Safeway Stores, Inc., Oakland, 
Calif.; Glenn E. Taylor, D.V.M., Yosemite Vet- 
erinary Hospital and Supply, and Harold De- 
Lance, manager of the beef department, Market 
Basket Stores, Los Angeles. Presiding over the 
session will be WSMPA board chairman H. 
Leland Jacobsmuhlen, chairman of the beef 
committee, and Harold Kummer, president of 
ae Kummer Meat Co., Hillsboro, Ore., chairman 
of the livestock conservation committee. 
TU &. LENNARTSON Wane eee ai SAUSAGE COMMITTEE MEETING-9:30 
a.m. Thursday, Boston Room. Thores Johnson, 
president of Made-Rite Sausage Co., Sacra- 
mento, Calif., and chairman of the sausage com- 
mittee, will preside over this meeting, which 
will be open to members only. 

SAUSAGE AND PREPACKAGING SES- 
SION—2 p.m. Thursday, Golden State Room. 
Four speakers will address this final convention 
session, to be presided over by Thores Johnson 
as chairman of the sausage committee. “The 
Most Important People in the World” is the 
title of a talk on selling sausage to be presented 
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¢ Sons, § pay] Blackman, vice president of Acme Meat 
w and } Co, Los Angeles, chairman of the beef boners 
esident § committee, will preside. 

Calif, | ~ poRK AND PROVISIONS SESSION-2 p.m. 
be co- Wednesday, Golden State Room. Four panel 
ure On § members will tell how “Science and Common 
yn, and § Sense Will Increase Pork Consumption in the 
Manu- § West.” H. W. Baird, president of Diamond “F” 
ide the } Meat Co., Tacoma, Wash., chairman of the 
Z plant § pork and provisions committee, will preside. 


Jses for § The panel participants will be: Jesse T. Bell, J. A. ENSIGN by Leo Bird, jr., merchandising manager, Vis- 
Donal professor of animal science, Fresno State Col- king Company, division of Union Carbide Corp., 
 Agtt lege, Fresno, Calif., and secretary of the Cali- Chicago. Owen E. Lyons, advertising and sales 
artment | fornia Pork Producers Association; Albert hd promotion manager of Marathon, a division of 
ustrated § Luer, chairman of the board of Luer Packing American Can Co., Menasha, Wis., will discuss 
Survey § Co., Los Angeles; Carl F. Neumann, secretary- “The Solid Gold Shoppin g Ca rt,” Pinte Saisie 
ven by § general manager, National Live Stock and Meat shopper habits and shopper opinions about self- 
mublen, Board, Chicago, and George T. Vallance, who service and the importance of proper packag- 
1 team. § was for 12 years the general manager and buyer ing of foods. Bird and Lyons Bt o will partici- 
iscussed § for the Shopping Bag Food Stores located in pate in a four-man panel discussion on the 
Legallet § Los Angeles. 


rr question, “Are There Any New Developments 
sie JOINT BEEF AND LIVESTOCK CONSER- in Merchandising Sausage?” The other members 
VATION SESSION-9:30 a.m. Thursday, 


: of the panel will be Chris Finkbeiner, president 
N—9:30 § Golden State Room. “Humane Slaughter Reg- of Little Rock Packing Co., Little Rock, Ark., 
Enfore- § ulations” will be discussed by Dr. C. Donald who served four terms as president of the Na- 
will be § Van Houweling, ARS assistant administrator, 


tional Ind dent Meat Pack Association, 
deputy § who is chairman of the advisory committee that 6. VALLANCE a frame pitt pple "Padiiag a pn 
Service, § recommended the methods approved last week ; : 


. Angeles, a founder and first board chairman 
| discus- § by Secretary of Agriculture Ezra Taft Benson. of WSMPA. 


g aget- § “Enforcement of the Packers and Stockyards THE 13TH ANNUAL dinner dence end 
Benson, § Act” will be the topic again of Roy W. Lennart- floor show, to begin at 7 p.m. in the Pacific 
th Port: § son, AMS deputy administrator, who earlier Ballroom of the Statler-Hilton, will be the con- 
agencies § will address the marketing agencies session. cluding event of the convention. Entertain- 


Lennartson also will be a member of a Six- ment will be provided by Manny Harmon and 
Wednes- § man panel that will discuss the question, “Do his “Miss Universe Orchestra,” starring song 


ss, chief § Present Grade Standards Reflect Consumer stylist Bob Newkirk of 20th Century Fox 
terfoods §§ Preference?” Other panel members will be: J. R. Films and Mary McCarthy, TV, radio and mo- 
Agency, § Broadbent, chairman of the lamb committee, tion picture artist. The floor show also will 
nt chief § National Wool Growers Association, Salt Lake feature the Steiner brothers, youthful danc- 
ratories, § City, Utah; Dean Brown, vice president, Sinton ing stars from Bing Crosby’s newest picture, 
Institute § and Brown, Santa Maria, Calif., who is chair- “Say One for Me.” Larry Allen, billed as 
rticipate # man of the beef grading committee of the “America’s kid brother of comedy,” will be 
onfront- § American National Cattlemen’s Association and — master of ceremonies. : 
Agency. § 4 director of the California Beef Council; W. H. SMITH 
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HOSPITALITY HEADQUARTERS (right column) and exhibits to be main- 
tained by meat industry supply and service firms at the WSMPA convention 
are listed on this page. The exhibit booths (shown below) on the Ballroom 
floor of the Statler-Hilton, adjacent to the meeting rooms, will be open from 
9 a.m. to 2 p.m. and 4 p.m. to 7 p.m. on Tuesday and Wednesday, March 17 
and 18, and from 9 a.m. to 2 p.m. on Thursday, March 19, the final day. 





BOOTH 

EXHIBITOR NUMBER 
Sellers Injector Corp. ccc l | 
Jarvis Corp. 12 
Lasar Mfg. Con, bre. nn ecccnascsnrnmeen 13 


The V. D. Anderson Co., Division 
of International Basic Economy 








Corp. 14 
Famco Division, Allen Gauge & 

Tool Co. 15 
The Globe Company ..000....cccccnnn 16 
Great Lakes Stamp & Mfg. 

Co., Inc. 17& 18 





Southern California Casing Co. .....19 
Meat Packers Equipment Co. 20 & 21 


The Allbright-Nell Cow oo... ccccsene 22 
Standard Paper Box Corp. .............. 23 
Meat Packers & Butchers 

Gey Gee. 24 & 25 


Cryovac Division, 
W. R. Grace & Co. ...26 &27 & 28 
The Dobeckmun Co., Division of 
The Dow Chemical Co. ......36 & 37 
Bettcher Industries, Inc. .......... 38 & 39 
Royal Packaging Equipment, Inc. ..40 
Fibreboard Paper Products Corp...41 


Kartridg-Pak Machine Co. ............. 42 
Package Containers, Inc. ....... 43 & 44 
Linker Machines, Ine. o.o..occccnceneen 45 
Hollywood Plastic Arts, Inc. ............ 46 


The Griffith Laboratories, Inc. 47 & 48 


‘The French Oil Mill 


Machinery Co. 49 
National Hide Association .............. 50 
Tipper Tie Products of N. J. Inc.....51 
European Ham Imports .......... 52 & 53 
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BOOTH 

EXHIBITOR NUMBER 
Standard Bag Co. cece 54 
Wallerstein Co., Ine. onc ccccccecenee 55S 
Koch Supplies Inc. 57 
Pure Carbonic Co. 58 & 59 
Birko Chemical Corp. o.com 60 
Cincinnati Butchers’ Supply Co. «...61 
Rietz Mfg. Co. 62 
DuPont Co. 63 
Aluminum Body Corp, ccc 64 
Vegex Company 65 





Calgon Co., Division of Hagan 

Chemicals & Controls, Inc. .......... 66 
Encyclopaedia Britannica, Inc. .......... 67 
Steelcote Manufacturing Co. .......... 68 
E. F. Zuber Engineering & 

Die Ge ie 69 
Marathon, Division of 

American Can Co. .....70 & 71 & 72 





The Tee Cee Mfg. Con occu 73 
Le Fiell Co. 74 
Ten Santen: Ga... 75 & 76 
WMorak: & Coo., Were ise iccs 77 
Thor Power Tool Co. ................. 78 & 79 


Visking Co., Division of 
Union Carbide Corp. .......... 80 & 81 
Union Oil Co. of California ............ 82 
Atmos Corp., S. Blondheim & Co.., 
Inc., Package Enterprises, Inc. 


and St. John & Co., 





et 83 & 84 & 85 & 86 
Everhot Mfg. Co. ................ 87 
Chas. Pfizer & Co., Ine. occu 88 
Townsend Engineering Co. ....89 & 90 
Dohm & Nelke, Ime. ooo ccesceue 91 
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Exhibits 
and 


Hospitality 





COMPANY ROOM NO, 


S. Blondheim & Co., Inc. 601-02-03.4 4 © 
A. Dewied Casing Co. omc 
Bestiabe tic Doser. St. Louis & Foy Room 
Ethicon, Ine. oo... 6W17-W18-Wi9 

Fibreboard Paper Products 
582-84-8 


Corp. 

First Spice Mixing Co., 
_. REE or. 4W17-WI8-Wite © 

Food Management, Inc. ... 


veo GOLD | 
The Griffith Laboratories, Inc. ..... 160! 

















be Ais AB SOs science 784-8 
Kieckhefer Eddy Division, 
Weyerhaeuser Timber Co. 1084-6 


Marathon, Division of 


American Can Co. ooo... DBM 
Meat Industry Suppliers, 
Inc. 1182-84-86 





Oppenheimer Casing Company .... 
PRISER Washington & Detroit 
Oversea Casing Co. and San 
Francisco Casing Co. .....482-84-865 | 
The Sanfax Co. 684-065 
Southern California Casing ; 
Co. SWI8-Witk 
Wm. J. Stange Co. 7W17-W18-Wil 
Tee-Pak, Inc. .......Mission & Cleveland 
Thermo King Corp. ........Dallas Room 
Thor Power Tool Co. o.oo... 401-0 
Vegex Company ocr 
Visking Co., Division of Union 
Carbide Corp...New York & Buffak 
West Coast Spice 
Ge ea ae Hartford Room 
Western Waxide Division, Crown 
Zellerbach Corp. ............ 901-023 
The following firms will participate in 
a joint hospitality room in 
ASSEMBLY ROOM 
The Allbright-Nell Co., Calgon Co, 
Cincinnati Butchers’ Supply Co., Cur 
tom Food Products, Inc., The Dupps 
Co., The Globe Co., Great Lakes 
Stamp & Mfg. Co., Inc., Linker Me 
chines, Inc., Marathon, H. J. Maye! 
& Sons Co., Inc., Meat Packers Equip 
ment Co., Merck & Co., Inc., 
Preservaline Manufacturing Co. 
Chas. Pfizer & Co., Inc., Standard 
Co., Tipper Tie Products of N. 
Inc., K. C. Seelbach Co., Inc., 
Magazine, Jarvis Corp., Le Fiell Co. 
Royal Packaging Equipment, Inc., In 
V. D. Anderson Co., Wallerstein Co. 
Inc., and Townsend Engineering 
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901-020) 


; PRESCO SEASONINGS 
Among the many products for meat processing . PRESCO FLASH CURE 
originated in our research laboratories are the famous + PRESCO PICKLING SALT 


> BOARS HEAD SUPER SEASONINGS 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON © NEW JERSEY 
MME, CANADIAN DISTRIBUTOR: Montour, Ltd., Momtrec! 1 2 Ilia 
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‘uch to! 
aint WESTERN 
STATES MEAT PACKERS ASSN. 


BRANDED 
U.S. INSPECTION ESTABLISHMENT NO. 366 008 Youn SnevectiOn 


H. MOFFAT CO.  jaraie 


SINCE 1864 FEL 
Beef at its Beat “ei 


PACKERS—LIVESTOCK GROWERS—DEALERS 


GENERAL OFFICES & PLANT: 1490 Fairfax Avenue, San Francisco ° Phone: ATwater 2-0700 





Nevada Oftice: First National Bank Bldg., Reno.—Phone: FAirview 3-6862 

















he _ | of DP hihinttion 


KUREX 


the perfectly balanced phosphate! 








AAA ¢ Assures better cured color 


OE ¢ Retains natural juices 


| Si KZ ¢ Higher yields 


| =< * Complies with M.I.B. regulations 





¢ Eliminates soggy or weepy hams 


ARCHIBALD & KENDALL, INC. 


QCist—<ttt/7 Bea soetrtINC TON STREET Pe VY oy CORK 13S Jig a 
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CHOCO a3) 
HI-TURBULENCE MOLD WASHER 








saves 60% of labor cost... 





T WO MAM do the work of five. A 15 horsepower, 800 


gallon-per-minute stainless steel pump creates a turbulent action which 
thoroughly cleans everything . . . even coil springs. No hand wiping. 
No build up of “milk stone” deposits. Friction maintains high temper- 
ature of water. Maximum sanitation from stronger cleaning agent and 


hotter water than human hands could endure. Equally efficient for 


0700 


washing mold covers, smoke sticks, bacon combs, stuffing valves, etc. 








SPECIFICATIONS 





VAT SIZE: 123” x 20” x 24” 
WATER CAPACITY: 220 Gallons 
WEIGHT: 1200 Pounds 





1ams 






PATENT PENDING 
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Best Wishes to 





Western States Meat Packers 


PETERSON MANUFACTURING CO., INC. 
TALLOW RENDERERS 


Serving the Meat Industry of Southern California 


2626 E. 25th STREET e¢ LUdiow 3-6311 e¢ LOS ANGELES 58, CALIFORNIA 




















PRESCRIPTION for greater profits 


Julian engineering skill assures you of 
the very ultimate in smokehouse facilities 
. always! 



























lf your present smokehouse facilities leave much to 
be desired, or if you plan to build or remodel, this 
“prescription” is worth digesting. 


"If you are to maintain a healthy, profitable picture 
in your smoked meats operation, you MUST have 
smokehouse facilities that fully, yet economically 
meet your most exacting requirements! There is no 
area for compromise where quality is concerned.” 


Thus, we recommend that you investigate the full 
story behind the Julian Smokehouses . . . the out- 
standing performers that are repeatedly first-choice 
among the nation's leading packers. The reasons are 
simple: Julian Smokehouses do the job better, faster, 
and at less cost than any other units. But why not 
discover these rewarding facts for yourself? Do it 
today! 


J é 
engineering co. 
5127 NORTH DAMEN AVENUE, CHICAGO 25, ILL. 





West Coast Brprossntanive, ‘Meat Packers Equipment Co., 1226 49th 
Ave., Oakland 1... Pp tative: McLean Machinery Co., 
Ltd., Winnipeg, PUD eg 
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Automatic electric defrost unit for the 28 meat cutting room 


Ladlusive Vhomoane olds heat at coils 


assuring fast, positive defrost 


.. Blt by Nz. Onplepotpe recause 


of the economy and ease of installation and the 
simplicity of service. 


vai cbletti by Mt. Lutohire vecause 


it keeps meat firm and easy to cut, keeps defrost 
heat from the meat and requires less box space. 
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(ADVERTISEMENT) 


"ing 


High quality franks with superior cure-color are heat processed 


in up to 50% less 


time when NEO-CEBITATE is added to emulsion, 


Neo-Cepitate’ Cuts Heat Processing Time for 


Franks to 75-90 Minutes... Improves Color Too 


Studies conducted by the American 
Meat Institute Foundation show that 
you can give franks longer-lasting 
color at considerable savings in proc- 
essing time—without sacrificing qual- 
ity; sodium isoascorbate makes this 
possible. 

A.M.I.F. researchers ran tests on 
three different types of commonly 
used frankfurter emulsions* and add- 
ed % oz. of sodium isoascorbate per 
100 Ibs. to half of each type of emul- 
sion. Untreated franks were heat 





processed for 120° to 150 minutes, 
while those containing sodium isoas- 
corbate were processed for 75 to 90 
minutes to the same internal temper- 
ature. Both groups were smoked for 
the same length of time. 

All franks—with and without so- 
dium isoascorbate—scored high on 
flavor, texture, and peelability. How- 
ever, the franks treated with sodium 
isoascorbate showed a brighter initial 
cure-color and a slower rate of fade 
in the display case. This means not 


*Forcomplete detailsontheA.M.I.F. study,see Food Technology, Volume! 2, No. 6,1958,or write to Merck for areprint. 


RESULTS OF A.M.1I.F. STUDY 


Heat processing time 
Flavor and texture 
Peelability 

Rate of color fade 





Franks cured by 
conventional process 


120-150 min. 
good 
good 

3 days 


Franks cured with 
NEO-CEBITATE (sodium 
isoascorbate, Merck) 


75-90 min. 
good 
good 

4-5 days 


only greater eye appeal and longer 
shelf life but more efficient produc- 
tion as well. 

Gain these advantages by using 
NeEo-CEBITATE or NEO-CEBICURE 
(Merck brands of sodium isoascor- 
bate and isoascorbic acid), especially 
developed for the meat industry by 
Merck. Packers using NEo-CEBITATE 
or Neo-Cesicure find they can in- 
crease production when smokehouse 
capacity is limited and save on labor 
and operational expenses when in- 
creased output is not required. 

NeEo-CEBITATE and NEo-CEBICURE 
offer all the curing benefits of sodium 
ascorbate and ascorbic acid yet cost 
less to use. They are M.I.D. approved 
for curing all beef and pork products. 

For literature and samples, contact yout 
local Merck representative or write directly. 


MERCK & CO., INC. 
Rahway, N. J. 


Neo-Cesrrate and Neo-Cesicure are registered trade- 
marks of Merck & Co., Inc. 








© Merck & Co., Int. 
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BOSS 
__ J CHOP-CUT 


ES PRS Fa 
y 3 
¢ 











Takes whole New 



















stainless J 


0 chunk or frozen 

meat and reduces knives which are 
quickly to uniform impossible to throw 
off shaft and with patented 


nub for a perfect setting. 


longer fineness with extremely 

roduc- E 
low temperature rise. 

using 

ICURE 

2aSCOr- 

ecially 

try by § ° ‘ " 

state J You know the famous “BOSS” regular Investigate all of the “so-called” faster 

"an in 

choue | Chop* Cut. This new “BOSS” J Chop*Cut machines but be certain to contact the list 

n labor 





en in § has all the tried and proven assets of the _— of satisfied users we will be delighted to 
= original machine plus heavier construc- | send you. Then, let us arrange to show 
a tion for faster chopping of unground and you the machine in operation. We can 
Late frozen meats. make prompt shipment. 


tact your - 
directly. Qik 3 56-8 


3 THE Crcanicitl ana SUPPLY COMPANY 


ered wade CINCINNATI 16, OHIO 


¢ Co., Ine. 
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EC ONOMKAL 
PRAt cf TICAL 


way to use 


Natural Casings 


e Eliminate hand roping 


e Eliminate pear shape of beef 


bladders 
¢ Straighten beef bungs 
e Use cheaper sewed casings 
e Minimizes casing breakage 
e Cook and cure product 
uniformly 


e Reduce handling 
© Increase slicing yield 
© Improve appearance 


Learn how Keynet can be 
the Key to your Net profit 


Send for illus- 
trated brochure 
on Keynet _... 
or contact your 
Cudahy Casing 
Representative. 


Keystone Casing Supply Co. 


BOX 451 


Carnegie, Pennsylvania 





'Hot-Shot' Train Aids Eastern Slaughterers 


A new early hot-shot train, which carries livestock from the U. S. Yards 
at Chicago to the East, saves critical hours for the eastern slaughterer, ag 
cording to Peter Kennedy, cattle buyer for Cross Bros. Meat Packers, Ine, 
of Philadelphia, whose firm has been shipping its purchases by the train 
since inauguration of the service. The train leaves Chicago at 6:30 p.m. and. 
terminates at Newark at 12:40 a.m. of the second day. 

Kennedy says that his company is able to unload livestock at its Philae 
delphia pens and rest the cattle for some hours before beginning slaughter. 
He reports that the rested cattle are easier to handle during slaughter, skin 
out better and the meat has better color. 

In the picture above, H. H. Pevler, regional vice president of the Penne 
sylvania Railroad, traces route of the new train for John E. Lehew, su- 
pervisor, livestock and packinghouse products, Pennsylvania Railroad; Bert 
Hutcheson, order buyer, Huffman & Hutcheson, Inc.; J. D. Fuchs, assistant 
regional manager, Pennsylvania Railroad, all of Chicago, and Kennedy. 

The Cross Bros. buyer comments that the 7- to 8-hour interval between 
arrival and slaughter also. provides the packer with a margin for delays. 
The firm can buy cattle on Monday for Wednesday’s kill and can spread 
its purchases through Wednesday for Friday kill. 

Before the Pennsylvania and other roads inaugurated hot-shot livestock 
runs, cattle for Friday's kill often had to be bought on Monday, states 
Hutcheson, a 50-year veteran order buyer, who frequently ships 20 to 30 
cars per day on the early hot-shot. The 36-hour run to eastern points such 





as Newark also cuts down the shrink, he observes. 














Morrell Employe Returns— 
and Returns—and Returns! 


There is a legend in the meat pack- 
ing industry that once an important 
employe leaves “for pastures green, 
there’s as much chance of his return- 
ing as President Ike renaming his dog 
“Falla”. And yet we've learned of a 
rugged Scandinavian who did this 
once, twice, three times . . . you 
guessed it, four times, in 32 years. 

Barney Winger permanently re- 


| signed as chief engineer of the Ot- 
| tumwa plant of John Morrell & Co. 


in 1941. He started in 1909 as a 
laborer getting 17% cents an hour. 
Winger worked ten hours a day, but 
only six days a week. Twice during 
his 32 years of off-and-on with Mor- 
rell, a high officer of the company 
importuned Barney to accept resi- 
dence at Ottumwa or Sioux Falls. 
Once only did Winger drift off the 
Morrell premises for less than gain. 
During his early boyhood in Kristian- 
sand, Norway, Winger had jousted 


with sharps and flats, and was con- 
sidered by neighbors as a youth who 
was handy with a chord. He yearned 
to return to Oslo and yodel at the 
National Singers’ Festival. Yodel he 
did, but two months later Germany, 
Serbia, England and a few other m- 
tions were embroiled in war, and 
Winger escaped by steerage to Amer 
ica and Morrell. 

After making his fourth and final 
farewell adieu at Morrell, Winger per 
suaded his four sons to join him m 
establishing in Ottumwa a compally 
to make packinghouse equipment. 

The life of Barney Winger, his wile 
and four sons is graphically described 
in his frank new autobiography 
“a resume of my life for the enlighter 
ment of my four sons, their ten grand 
children, and three great- -grand 
dren.” “No Return Ticket,” in book 
form, is an entertaining 40-minulé 
case history of the diversified adver 
tures of a descendant of the Vikings 
in America with stopovers at Siout 
Falls and Ottumwa. 
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YOU PICK THE WINNER 











. EVERY TIME AND SCORE EXTRA POINTS 
ON PORK SAUSAGE PROFITS WITH 


CUDAHY |=, CASINGS 


For plump, attractive pork sausages with real sales appeal, use Cudahy natural pork and sheep 
casings. They seal in all the tasty goodness of your sausage formula to help bring back con- 
sumers for repeat sales. 

Cudahy Casings help you make money. First they are tested for strength to minimize casing 
breakage and reduce work stoppages. Then tested again for uniform size to give your product 
pleasing appearance. 


ame Cudahy searches the world to bring you the finest selection of natural casings . ..79 
° di different kinds of beef, pork and sheep casings from the four corners of the globe. 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 


Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal” and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
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HERE are times when boxed 
boneless meat leaves the plant 
from one door while the tail- 
end of the same reefer load of car- 
casses from which the product was 
boned is entering the plant through 
the other door, says Melvin Rogoff, 
executive officer of Somerville Dressed 
Meat Co., Boston, one of the largest 
boners on the East Coast. While this 
is not normal procedure, it does in- 
dicate the efficiency of the new con- 
veyorized beef boning operation. 
Occupying two bays in the South- 
ampton meat industry terminal mar- 
ket, the firm uses one bay to receive 
incoming carcasses and the other for 
its boning operation. As first set up, 
all the boning was done on one wide 
belt conveyor, with the primal cuts 
from the hinds and fores moving 
down the same belt after bandsaw 
breakup. While this was a reasonably 
efficient system, management felt that 
product put-through could be in- 
creased with further refinement of the 
conveyor layout and job breakdown. 
In working with Bettcher Industries, 
Inc., management also became con- 
vinced that better yields could be 
obtained through planned _reclama- 
tion of trimmings normally left on 
the bones. 
In conjunction with Bettcher and 
its conveyor fabricator, a manage- 
ment group consisting of Rogoff, 


1. Quarters are unloaded from a refrigerat- 
ed truck parked at the firm's dock. 

2. The holding cooler provides temporary 
storage for the boning quarters. 

3. On hind, first butcher trims fat, cuts it 
down and pulls flank. 

4. Round and loin are boned on this con- 
veyor in holding cooler. Meat, bones and 
fat are replaced on the belt. 

5. At this point, product from loin-round 
conveyor is transferred to the main boning 
room. Employe at opening separates cuts 
-and bones and drums the fat. 

6. On narrow belt conveyor, the loins’ and 


tenders are carried past trimming and box- 
ing stations. 


Speedy Turnoy 


Somerville 


Max N. Lampert, president; Al Baker, 
plant manager, and Al Nardone, 
plant superintendent, designed a 
layout that handles up to 50 cattle 
per hour. 

The conveyor system has three 
flights that follow a “U” pattern in 
carrying product through the boning 
operation to central weighing and 
boxing stations. 

Incoming carcasses are received 
either at the front truck unloading 
or rear railroad dock, are weighed 
in and moved to the holding bay 
which can accomodate about 300 
cattle. Since boning capacity exceeds 
holding capacity, management sched- 
ules the arrival of caré&sses. in a 
staggered pattern. The Southamp- 
ton Market area with its planned 
truck parking and dock facilities per- 
mits use of in-transit refrigeration. 


"-Caréasses purchased from 14 slaugh- 


tering plants in the greater New 
England area arrive by truck, while 
those procured from midwestem 
plants generally come by rail. 
Besides reducing the cooler space 
needed, the closely-scheduled — bon- 
ing operation has another adyan- 
tage—lowering of shrink. The product 
is. unloaded ‘quickly and held for a 


minimum of time before it is, boned 


and on its way in boxed form to the 
firm’s* customers or to the companys 


. blast freezer. 


The company purchases ~ dnly 


“canner and cutter cattle sinee it-is 


strictly a boneless beef fabricator. 
The first of the three conveyor 
flights is located in the carcass ho 
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oston Plant 


ing cooler. Carcasses are switched 
to the rail nearest the boning con- 
veyor, where the first butcher trims 
the fat and the glands at hip and 
flank, partially’ removes the flank 
and cuts the side down at the hip 
bone. The next man completes the 
cut-down and transfers the two 
pieces to a conveyor located along 
the wall. This neoprene belt conveyor 
is 27 in. wide and 50 ft. long and 
has rubber composition boards in 
front of its entire length. The rounds 
and loins are boned. by 11 butchers; 
the first seven handle the rough 
rounds and the next four work on 
the loins. (This deployment of 
butchers is not fixed and is varied 
according to production activity.) 
Each round butcher completely bones 
the round into the ham sets, butt 
and shank, and places the meat and 
bones on the belt. Two loin butchers 
remove the tender and two finish the 
work on the shell, removing the loin 
strip. The cuts and bones are re- 
placed on the belt. 

At the end of the conveyor, at a 
transfer point leading into the main 
boning room, the meat and_ bones 
are deflected to a narrow belt con- 
veyor set against the wall. At this 
junction, one employe transfers the 
cuts from the rounds and bones to 
the main conveyor and allows the 
loins and tenders to continue on the 
small conveyor to the trimmers who 
prepare them and place them in 
polyethylene-lined shipping boxes. 
The belt discharges the boxes on a 
roller conveyor on which they are 








carried past the scale and the wire 
strapping machine. 

The first of the bone retrimming 
stations is located at the transfer 
point where a butcher with a circu- 
lar Bettcher power knife retrims the 
loin bone. The butcher gets at the 
junction of the bones and frees meat 
that cannot be removed economically 
with the conventional straight knife. 
He retrims out approximately 150 
to 160 Ibs. of meat per day. Manage- 
ment emphasizes that this is extra 
lean meat that is completely free of 
bone. Nardone says that the use of 
the power knife here is economically 
sound. The butcher boxes his accumu- 
lated trimmings which continue on 
the belt to the scale and strapping 
station. 

Forequarters are railed into the 
main boning cooler and broken into 
the rough cuts of shoulder, rib, 
chuck and plate. Breaking is done 
with a Superior bandsaw equipped 
with a moving table top. As they 
are broken, the cuts are placed on 
the main wide conveyor which is 70 
ft. in length and 50 in. wide. Butchers 
are stationed along both sides of the 
belt and remove the cuts that they 
bone; eight work on the chucks, 
four on the ribs, four on the shoulders 
and four on the plates. Two butchers 
remove the ribs and work on the rib 
loins, while two others take off meat 
left on the shells. 


Cuts and bones continue on the 


7. Band saw is used to break up the fore- 
quarter into four rough cuts. 

8. Along this main conveyor belt, butchers 
bone the forequarter cuts. 

9. Larger bones from the forequarter are 
trimmed for lean meat by two operators 
using power knives. 

10. Trimmers inspect all meat from the main 
conveyor and box it in polyethylene-lined 
fibreboard boxes. 

11. Bones are cut and boxed at this station. 
Conveyor makes junction with loin conveyor 
to move product past scale and strapper. 
12. Boneless beef is boxed to a specific 
weight on this scale which has lights: which 
indicate when weight is made. 
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SINGLE strapping machine handles the entire box output from loin, 
bone and main conveyors. Two machines were formerly used here. 


wide belt to the bone and trimming 
handling stations at the end. Here 
all the major bones, such as the rib, 
forearm and aitch bones, are re- 
trimmed by two butchers who aver- 
age from 15 to 20 lbs. of lean meat 
per hour. Retrimmed bones are placed 
back on the conveyor and are carried 
for a short distance to the boxing 
station where two operators use Biro 
bandsaws to cut the bones and then 
box them. The bones are cut so they 
can be packed economically in a fibre- 
board shipping container which holds 
about 100 Ibs. The boxes are placed 
on a conveyor spur that makes a junc- 
tion with the loin conveyor just ahead 
of the weighing station. Boxes are 
wire strapped with an automatic 
Acme unit and placed on a pallet. 
Trimmed meat moves past three 
trimmers who inspect it, retrim it 


LEFT: Al Nardone, plant superintendent, examines trim on meat boxed in polyethylene-lined 
fibreboard shipping container. RIGHT: All loin bones are retrimmed by employe using a 











where necessary and then place it in 
polyethylene-lined fibreboard _ ship- 
ping containers. The trimmers are 
stationed between the main belt con- 
veyor and a roller conveyor on which 
the boxes are set up for filling and 
carriage to the check scaler. The bone- 
less meat is packed 60 Ibs. to a box 
with the aid of a Toledo scale that 
has red lights which glow when the 
correct weight is achieved. The boxes 
continue on a roller conveyor that 
makes a right angle turn to the central 
wire strapping station. Output at this 
point can be handled by one machine, 
freeing a little more room for pallet 
loading than if two were used. If the 
machine should break down, the 
standby can be moved into position 
without disrupting the flow past this 
station. 

Pallet lots are check weighed on a 


circular power knife which digs into the bone junctions. The extra work shows a profit. 


40 


REAR VIEW of room shows how the various conveyors flow toward 
check weighing points which flank Somerville boning room. 


floor scale and moved with a “walkie” 
truck to the shipping dock. Product 
shipped to the firm’s freezers is 
placed on a Somerville company truck 
in pallet lots. 

The firm has space in two freezers; 
one can hold about 12,000,000 Ibs., 
and the other about 1,000,00 Ibs. 

The capacity of the plant, with 
about 7,000 sq. ft. of boning space, 
is around 1,250,000 Ibs. per week, 
says Lampert, who has been in the 
beef boning business for 20 years. 
He operated a slaughtering plant at 
one time, but discontinued the opera- 
tion as the supply of boning cattle 
dwindled in the Boston area. 

The butcher work stations are 
equipped with Globe Gripstrut safety 
flooring. The doorways between the 
shipping room and the coolers are 
equipped with auxiliary swing-free 
Jamison rubber doors. The volume of 
traffic through these doors is such 
that it would be uneconomical to open 
and close the standard refrigerator 
doors; the latter are opened at the 
beginning of the work day and closed 
at the end. The rubber doors afford 
a favorable compromise between re- 
frigeration loss and loss of production 
time which would be suffered in open- 
ing and closing the heavier type of 
door. 

The new conveyor has increased 
the efficiency of the operation by 
about 10 per cent, reports Rogoff. 
The boned cuts were formerly han- 
dled twice prior to boxing, and the 
bones were trucked out in drums for 
boxing. The whole job is now done 
as a continuous operation; the only 
product drummed is the fat which is 
picked up daily by a local rendering 
organization. 

Rogoff says that the firm is pla 
ning a new type of merchandising 
program under which boneless 

[Continued on page 50] 
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INSTANT IMMOBILIZATION of cattle occurs when the air-powered Thor Stunner penetrates the 
medulla oblongata with minimum damage to hide and brain. Animals are left unconscious ready 


for shackling and sticking. 


The answer to humane animal stunning... 


THOR PNEUMATIC 
ANIMAL STUNNER 


Lowest operating cost... fast, positive action 


Completely automatic! No cartridges! 
No reloading! With Thor’s new 
humane animal stunner you can 
gear animal knocking to any pace 
your production lines can handle. 
The Thor Stunner ‘“‘fires’’ itself the 
instant it is brought in contact with 
the target. Painlessly stuns cattle, 
hogs and sheep with a single power- 
ful piston stroke—re-cocks and re- 
cycles in a split second. 

Thor developed the air-powered 


animal stunner in cooperation with 
meat industry veterans and exhaus- 
tively tested it in knocking pen oper- 
ations. The stunner has the enthu- 
siastic approval of humane societies. 

Your Thor factory representative 
will demonstrate a Thor Stunner in 
your own knocking pens and show 
you how thousands of dollars per 
year can be saved through this 
simple, efficient, new method of 
humane stunning. 








THOR MODEL CGI CATTLE STUNNER 





THOR POWER TOOL COMPANY 
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Intensive Meat Promotion Advised té«. 


Move This Year's Abundant Supplies 


Because meat production in 1959 
will approach near record proportions, 
intensive promotion activities by the 
livestock and meat industry should be 
continued at the accelerated rate 
which has marked these efforts in 
recent years, the National Meat Pro- 
motion Committee concluded at a 
recent Chicago meeting after study- 
ing up-to-date figures on the live- 
stock and meat outlook for the com- 
ing year. 

Figures presented to the commit- 
tee by agricultural economists focused 
particular attention on the fact that 


the livestock industry is now in the 
unusual situation of having a concur- 
rent rise in nugnbers of all three spe- 
cies—cattle, sheep and hogs—in ad- 
dition to increased production of poul- 
try and turkeys. 

It was the'feeling of the committee 
that while total meat supplies in 1959 
will be the second highest on record, 
primarily through increased pork sup- 
plies, the economic and marketing 
situation is much different than in the 
previous high period of 1955-56. 

The accompanying table provided 
by the committee shows commercial 


COMMERCIAL BEEF PRODUCTION, MONTHS, 1956-59 (Million Ibs.) 


Year Jan. Feb. Mar. Apr. May 


1956 1,231 1,087 1,131 1,122 1,194 
1957 1,326 1,082 1,099 1,084 1,203 
1958 1,210 961 986 1,024 1,062 
1959* 1,160 1,010 1,075 1,090 1,100 
Change 

(58-59) —4% +5% +9% +65% +3.6% 


June July Aug. Sept. Oct. Nov. Dec. 


PORK PRODUCTION, MONTHS, 1956-1959 (Million Ibs.) 


Year Jan. Feb. Mar. Apr. May 
1956 1,057 923 954 812 777 
1957 913 778 831 786 785 
1958 892 709 774 807 734 
1959* 910 780 882 920 771 
Change 

(58-59) +2% +10% +14% +14% +5% 


*Estimate 1/8/59 





1,172 1,199 1,202 1,105 1,304 1,201 1,143 
1,086 1,220 1,196 41,151 1,268 1,072 1,064 
1,079 1,148 1,079 1,149 1,219 980 1,125* 
1,080 1,110 1,100 1,140 1,180 1,075 1,060 
wwe «38.3% +2%0—CO 1% 3.2% =—+-9.7% —5.3% 
June July Aug. Sept. Oct. Nov. Dec. 
7 690 721 767 967 1,011 894 
663 687 694 760 935 865 
710 714 719 821 933 859 967* 
781 800 805 91 1,037 945 ~=1,073 
+10% +12% +12% +11% +12% +10% +11% 


production of beef and pork, egtj. 
mated on a monthly basis for 1959, 
compared with the output in previous 
years, 

The committee noted that an jp. 
crease of some 10 per cent in pork 
production over 1958 is indicated for 
1959, with supplies expected to have 
their strongest impact on the market 
in March and April, and again 
throughout the last quarter of the 
year. An increase of 1 per cent in 
beef production is expected in 1959, 
compared with 1958, but with some 
difference in distribution. 

Carl F. Neumann, chairman, was 
authorized to reconvene the commit- 
tee in June or July if developments 
in livestock marketing and meat pro- 
duction during the first six months 
indicate a possible need for special 
promotions in the fall and winter. 

Participating in the meeting were 
representatives of the American Meat 
Institute, American National Cattle- 
men’s Association, American Sheep 
Producers Council, National Swine 
Growers Council, National Live Stock 
Producers Association, American Farm 
Bureau Federation, National Res- 
taurant Association, Poultry and Egg 
National Board, U. S. Department of 
Agriculture and National Live Stock 
and Meat Board. 





™ TEE-CEE 


WIENER PEELER 


The Tee Cee Peeler will peel at least 500 Ibs. of 


average size franks an hour. Will peel any size wiener 
er frank made in artificial casing. 


No product lest, cut or scarred, 
repeeling necessary. 


all users. 


COMPACT—Shipping size is 14" x 14" x 19". Operating 


space required is 14" x 42" to 49". 


MAINTENANCE—The Tee Cee Peeler is built of stainless 
P| ] ° 


steel and di There 





of order or adjustment and daily clean up with hot water 


is all that is necessary. 
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The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 


REPRESENTATIVES 


Northeastern 


and no sorting or 
Southeastern 


Canada 


Lucas L. Lorenz Inc., 80 Gerry 
St., Brooklyn, New York 


Starr Parker Inc., 843 Mariette 
St. N. W., Atlanta, Georgia 








FOR FULL 
INFORMATION 
WRITE 


wu Lee Cee 


Walter Presswood, 30 Maybank 


St., Toronto, Canada 


is nothing to get out European 


3, Gothenburg, Sweden 


A. B. Tarmimporten, Torkelsgatan 


MANUFACTURING COMPANY 
7545 KIRTLEY DRIVE 
CINCINNATI 36, OHIO 
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THESE FRANKS WERE CURED WITHOUT PFIZER 
ERYTHORBIC ACID (ISOASCORBIC ACID)... 

Do you know how your franks look after a day in the retail- 
er’s showcase? Will they become a little gray-tinged like this? 
Not so appetizing are they? But color can break down in meat 
1 pork that’s still perfectly fresh. The trouble is the housewife, who 
judges freshness by color, doesn’t appreciate this. Time and 
factors such as the fluorescent light in showcases cause color 
fading and graying. Protect your processed meat products 
against this sales handicap with Pfizer Erythorbic Acid or 
Sodium Erythorbate (Sodium Isoascorbate). 
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| Which franks would you bring home? 


Actual comparison photos taken after a day in a showcase under fluorescent lighting. 





THESE FRANKS WERE CURED WITH PFIZER 
ERYTHORBIC ACID... Every housewife wants to buy 
franks that have appetite-appealing color like you see here. 
Erythorbic acid insures this better cure color, and makes fresh 
. looking color last much longer in the showcase, too. Improve 
ve your sales the easy, low cost way. Cure with Pfizer Erythorbic 
= Acid or Sodium Erythorbate. 
Turn page for directions on how to use Pfizer 
Erythorbic Acid in processed meats. Mail 
coupon for free sample. ———> 


How to 
|| insure 


that your 


| franks are = 
‘the ones that 


go home 


3 


By the use of Pfizer Erythorbic (soascorsic) Acid or Sodium Erythorbate, you 





can insure that your products will be at their eye-appealing best when the 


housewife sees them in your retailer’s display case. Here’s how— 


To Protect Franks and Pre-Sliced of 155°F. and to maintain this temperature for at least 15 
minutes. B ful not to raise the t ture t idl 
Bologna, Salami... nutes. Be careful not to raise the temperature too rapidly 


—casing might rupture or emulsion break. 
With the steady increase of products pre-packaged for self- 
service, a greater need exists for the color protection of cooked Save your customer that lost slice 
and cured meats such as franks, bologna, salami, etc. 

Generally, % to %4 ounce of erythorbic acid or % to % Protecting the color of whole bolognas and salami is just as 
ounce sodium erythorbate (sodium isoascorbate) should be | important as protecting those sold pre-sliced. Here’s why. 
used per 100 pounds of meat going into the chopper. (It’s Once an untreated whole bologna or salami is sliced, the end 
best added, however, toward the end of the chop—in solution. ) piece is exposed to the greying effects of oxidation and fluo- 

By experimenting, you will find that addition of Pfizer | rescent lighting. When the color becomes too grey, most 
Erythorbic Acid allows you to improve your smoking pro- retailers slice off the end piece and throw it away. Unfortu. | 
cedure. You can shorten smoking time. However, you should _—‘nately, more than meat is lost. Up to the point where the | 
keep smoking time long enough to reach internal temperature butcher cuts off the end piece, its faded and unappetizing 
surface is a poor salesman for your products. Sales as well 
as meat are lost. 

Remember, flavor is not enough in your products. They 
must also have eye-appeal for the housewife. 





BUILD SALES! MAIL THIS ACTION COUPON TODAY! 





| want to see what Pfizer 0 Erytherbic Acid (1 Sodium Erythorbate) 
|, can do for my processed meats. Please send me work sample and include 


your Technical Bulletin 94 — Pfizer Preducts for the Meat CHAS. PFIZER & CO., INC. 


Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Clifton, N. J.; Chicago, IIl.; 
San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Texas 











Quality ingredients for the food 
industry for over a century 








ees ee es es ce ee es es ee es ee ee ee ee ee oe 













This is an exact reproduction of an oscillogram made in the 
spring of 1955 showing the spike voltages that have been the 
“Achilles Heel” in previous electric truck refrigerators. 





icture of a break-through in 
DEPENDABLE TRUCK REFRIGERATION 


Refrigeration engineers have long accepted electricity as the 
simplest, most trouble-free power for dependable refrigeration. 
Nevertheless, previous electrical truck refrigeration units — while 
offering electricity’s promise of reliability — have often spent many 
























€, you costly hours in downtime. The most common trouble: burned out 
rectifiers. 
on. the Through detailed investigation, Coldmaster researchers discovered 


the trouble was caused by surges of power called spike voltages. 
It was these fraction-of-a-second surges that burned out rectifiers 
and other electrical components. 





By greatly increasing rectifier voltage ratings, new Coldmaster has 
completely eliminated this overvoltage problem that has been the 










me chronic “Achilles Heel” of previous electrical units. 

rapidly 

ae This break-through and other major advances in electric design 
enable Coldmaster to offer the first thoroughly reliable electric 
truck refrigerating unit. 

New Coldmaster units are now in daily service in all parts of the 
sil country. In over 4 years their total downtime has been negligible 
: “ ! . .. greatly reducing their maintenance costs. 
the end | Before you buy any delivery truck refrigerating units — investigate 
id face i Coldmaster. They are sold and serviced locally in most major cities. 
7, most | 
7 Fill Out and Mail This Coupon for Full Facts on 
ere the 


Cost - Saving, Worry-Free Coldmaster Truck 
Refrigeration 


etizing 
as well 







COLDMASTER REFRIGERATION DIVISION 
Box 120, Construction Machinery Company, Waterloo, lowa 






. They 
















Please send me full facts on new Coldmaster delivery truck 
refrigeration. 





Name 





OLDMASTER 


DELIVERY TRUCK REFRIGERATION 


Company 








Address 





City me Fiise State 
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ITHIN the past year The Ed- 
W sinsin Provision Co. of Cin- 

cinnati has completed opera- 
tion “elbow room,” a building program 
that provided the space needed to 
eliminate some of the plant’s produc- 
tion bottlenecks, according to Martin 
Edelmann, president. 

The major addition is the enlarged 
processing room where two three-cage 
stainless steel, portable air-conditioned 
smokehouses, made by Industrial Air 
Conditioning Systems, were installed. 
These houses are gas-fired and are 
equipped with a prewired control 
panel for the various motor starters, 
the wet and dry bulb humidity regu- 
lator and flame out arrester. The proc- 
ess is monitored by a Powers record- 
ing controller. The entire processing 
operation, including showering, can 
be performed in these houses, says 
George Stilt, 25-year veteran smoker. 

Smoke for the houses is produced 
with a Buffalo generator. There is suf- 
ficient head room to permit servicing 
of the motors and other equipment 


ABOVE: Modern loading dock at which 
empty trucks are spotted after washing for 
loading during the evening. Each truck has 
its own electrically-driven compressor so it 
can be kept cold. President Martin Edel- 
mann is shown standing by one of the trucks 
which carries the American Meat Institute 
emblem. BELOW: Holding cooler capacity 
was doubled in building program and walls 
of cooler room were tiled to ceiling height. 


on top of the houses. The firm pro- 
vided sufficient space for future ex- 
pansion in building the new section, 

The new houses have virtually 
doubled the plant’s smoking capacity, 
The firm produces approximately 80,- 
000 Ibs. of sausage per week, most 
of which is in stick form, so the plant 
needs more smokehouse capacity than 
an establishment which is heavy in 
frankfurt production. 

The firm packages two items, fresh 
pork sausage and frankfurts, at the 
basement level where the holding 
coolers are located. These coolers also 
were enlarged, doubling their capac- 
ity. Product is held generally on perm- 
anent stainless steel racks. While in- 
itially more expensive, the stainless 
material requires less maintenance and 
avoids the danger of product soiling. 
The metal frames are very easy to 
keep clean. 

The room is refrigerated with Geb- 
hardt ceiling units and has been tiled 
to ceiling height. The tiling of these 
coolers, along with walls in the 
smokehouse area, completes the mod- 
ernization of the walls in the manu- 
facturing, processing and chilling de- 
partments. While this has been a siz- 
able expense item, management be- 
lieves that the increased ease of main- 
taining a high level of sanitation will 
more than repay the cost. Further- 
more, the plant’s interior is attractive 
and presentable at all times. 

To facilitate product movement be- 
tween the first floor, where the smok- 
ing, cooking and part of the truck 
loading operations are performed, and 
the basement holding and packaging 
cooler, the company has installed a 
high-speed automatic elevator. Trucks 
are loaded from a special ramp that 
leads down to the basement from 
street level, or at the first floor dock. 

The firm formerly had a small dock 
that could accommodate one truck; 
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New...from Custom... 
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— Let these new products from Custom help you have no problem of the patties sticking in the 
es establish a complete line of portion control machine — a very important matter in getting 
h Geb- products. maximum production. 


a For example, tenderized steaks are probably Still other products, and other processes are 
in ti the most important item on your portion control available from Custom to make portion control 


e mod- schedule. With Custom’s variety of tenderizers, | both easy and profitable. Ask your Custom Field 


bees you'll be able to set up the tenderizing process | Man to show you how to get exactly the flavor 
ae that suits your operation best — and assures you you want in your Chuck Wagon steaks, in your 
nt Se of getting correct tenderizing plus absolute uni- _ pork patties, in your veal patties and other portion 


f main- formity. Custom has developed a full series of | control meats. 


i By: Controlled Action tenderizers so that you are The facts are available to you, without cost or 


active always sure of getting one to fit your special obligation. Get full details soon by writing to 


needs, or Custom will develop one for you. have your Custom Field Man call. 
a Want to improve the flavor of your tenderized 
» tral steaks? Let Custom help you do this. Custom ten- 
od, and derizers add no off-flavor to meats. 
oe Custom Patty Binder is another product that has 
Trucks become invaluable to portion control programs 


rp that everywhere. Especially compounded to produce 
, Fi a firm yet tender and juicy patty, this complete FOOD PRODUCTS INC. 
1 dock binder works perfectly in patty machines. You 701 N. WESTERN AVENUE, CHICAGO 12, ILLINOIS 


truck; 
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GAS-FIRED units have completely automatic controls mounted on the side panels. 
Smoker is shown charging the smoke generator for the houses with wet sawdust. 


as this was loaded, a hostler would 
pull it away from the dock to the park- 
ing lot. Management decided that 
moving individual trucks to and from 
the loading dock needlessly slowed the 
whole operation. The loading dock 
was extended the entire length of the 
building. Five delivery units can be 
spotted at the new dock and the com- 





pressors are connected. The dock has 
an overhanging roof that provides 
protection against inclement ee 
The parking lot is —— topp 

The former loadin pod con- 
verted into a two-sta Gas dock 
which opens directly into the manu- 
facturing room. 

The front of the building has been 


Call that flavor? 
You need an Asmus seasoning. 


SMOKER readies truckload of frankfurts for smoking in 
one of the two new houses at the Cincinnati plant. 


covered with fabricated stone in color. 

The firm, which recently celebrated 
its 25th anniversary, was founded by 
Martin Edelmann, a German-trained 
sausage maker, after he had served 
briefly with local butchers. The firm 
specializes in stick and large link sau- 
sage and most of its products are 
stuffed in animal casings. 


Asmus Brothers 


spare no effort to 


produce the world’s finest 


spices and seasonings 


—to make your product 


taste better! 


a By diierc Bie: 
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Use a TILT-TOP” TRUCK 
with your TY LINKER 

















COMPLETE HANDLING OF PRODUCT FROM 
STUFFER TABLE TO SMOKE STICK 















Locked and 
Ready for Operation 











@ INCREASES TIME AND LABOR SAVINGS 
@ CORRECT HEIGHT FOR EFFICIENT FEEDING 
@ IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 
@ CONVENIENT, ADJUSTABLE EXTENSION PAN 


STAINLESS STE&E. 
CONSTRUCTION 
THROUGHOU! 


@ TY LINKER SECURELY BOLTED AND CRADLED @ SELF-LOCKING DEVICE FOR SMOOTH TILTING 
@ BOTTOM SHELF FOR TOOLS AND PARTS ©@ EQUIPPED WITH LARGE SWIVELED CASTERS 
@ PERFECT FOR PERMANENT LOCATION @ SIZE—68” LONG—33” HIGH—24” WIDE 

39 DIVISION STREET _ NEWARK 2, NEW JERSEY 


OVER 3000 TY LINKERS IN DAILY OPERATION 


Distributor and Service Organization for Europe, Great Britain and North Africa . 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, The Hague, Holland. Telephone s9saes. 
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Somerville Boneless Beef Plant 
[Continued from page 40] 


sausage maker 


with material 


of 


known protein value to which he can 


will be sold on a specification basis 
as to leanness. Since the firm’s cus- 


tomers are sausage manufacturers 
who frequently must sell their prod- 
ducts according to specifications, Som- 
erville Dressed Meat Co. feels that 
such processors should be able to buy 
their meat on a basis that will permit 
them to formulate their products 
without worrying about the protein 


LEFT: Max N. Lam- 


pert, president of 


Somerville. At right 
are Melvin Rogoff, 
executive officer of 
the company, and 


Al Baker, manager of 


the Boston plant. 


content of the finished sausage. The 
firm’s new boneless beef, which will 


be merchandised under the brand 
name of “Lord Jeff,” will provide the 


add non-skeletal meat and fat. Man- 
agement regards this as a logical step 








NO OIL OR GREASE FITTINGS 
IN PRODUCT ZONE 


FAM O 
DICER 


e STRIPS e CUBES 
e SLICES e DICES 


The hydraulically controlled FAMO 
DICER cuts, dices, slices or strips all 
kinds of meats and vegetables. Even 
frozen bacon can be cut by means of 
strongly made saw-type knives. 

Simple operation — infinitely variable 
hydraulic feed. All knives are stainless 
steel for absolute cleanliness. Machine is 
automatically stopped after each stroke, 
protecting all parts subject to wear. 
An excellent production machine with 
many uses. 





CUTTERS 
LESS AIR IN PRODUCT 
25% FASTER 


TING EDGE 


GUARANTEED 





260 WEST BROADWAY 
Phone 


WAlker 5 


Long Life 
STAINLESS CUTTER KNIFE 


¢ AVAILABLE FOR ALL MAKES OF 


MAXIMUM WORKING CUT- 


" Leong Life” mareriais 


AND WORKMANSHIP ARE 


Guaranteed to Out Perform 
Any Other Knife in Production Use 


Call or write us for a production demonstration. 


K. C. SEELBACH CO., Inc. 


NEW YORK 13 
0980-81 


NEW YORK 








in the standardization of meat ' 
operations which it believes de 


velop increasingly in future ye ra 
The firm has retained a professig 
chemist to set up a quality cont 
program through which it will be ab 
to sell on specification. : 
Feeders Ask ‘Proper Ratio’ 
Between Freight Rates 4 


Resolutions adopted by the Com 
Belt Livestock Feeders Association 
the group’s convention in St. Lo 
included. one recommending estale 
lishment of a “proper ratio” in freight 
rates between livestock and dress 
meat from the Midwest. 3 

The association also petitioned th 
U. S. Department of Agriculture $ 
“post” all eligible marketing poi 
immediately and to enforce the cg 
of ethics in the Packers and Stoe 
yards Act at all points. Feeders i 
fused to endorse suggestions that itt 
ports of live cattle to the Unite 
States be curtailed or reduced. 

The group’s special grading 
mittee recommended continuation ¢ 
its study of grading problems ff 
another year. The committee Wi 
work closely with the federal gradin 
service in its investigations of @ 
out and yield that have been in prt 
ress the past year. ra 

In official action, members ® 
quested that the Federal Crop Re 
porting Board make all pig ct@p 
reports on a quarterly basis and dit 
continue any reference to spring ai 
fall pig crops; urged the entire @ 
dustry to continue its efforts towal 
more orderly marketing of livestod 
and suggested a program to incredi 
the popularity and use of leather# 
the United States. * 

Calling attention to the absemt 
of basic standards exemplifying 4 
sirability in live hogs and pork @ 
casses, the association voted to wé 
with packers and retailers to establ 
some basic standards so producerst 
achieve the type and quality of i 
demanded by the trade. The organi 
tion also urged packers to differentiat 
in their purchases between the mi 
and the less desirable hogs. 
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‘*CLEAN-LINE”’ 
Your SAUSAGE ROOM 








MODERNIZATION ST. JOHN g CO. 


Sausage room production can be increased as much as 20% with 
St. John ‘‘Clean-Lining.’’ Simultaneously, labor costs for operation 
and maintenance can be decreased. 


Controlled chopper charging and overhead loading of the 
stuffer are the ‘key’ to uninterrupted production. 
__ Minimum man-power is required. 


~ Maximum sanitation is achieved. Limited space and other prob- 
s have been solved with variation of the schematic diagram 


Whether your sausage room can use standard St. John equipment 
or needs special modifications to meet your particular requirements, 
our Engineering Service is available to you without obligation. 
(Remember, too, that because St. John Equipment is built to last, 
it outwears ordinary types by as much as 3 times.) 

No. 359X 
Stainless Steel 


Dump Bottom 
Sausage Bucket 


i re Okan, mr.-am Om Ole Stainless’”’ 


5800 S. DAMEN AWE CHICAGO 36, ILLINOIS 
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MARATHON 
the bacon package that 


...in the packaging line ... the gal who’s buyin’ 





Zip-Seal, by Marathon, answers the packers’ needs 

| for a sealed, machine-closed, efficient bacon package. 
And it’s more than a package—it’s a team! The Zip- 
Seal package and the Zip-Seal machine. The package 

is automatically set up and automatically sealed, 
coded and discharged—a truly tamperproof package 
with large polystyrene window that is not affected by 
changes in temperature or moisture. You have fewer 

| damaged packages, lower product loss and greater 
packaging line efficiency. 


ii : Eg 
_ZIP-SEAL 1S MADE FOR MACHINES | ZIP-SEALY¥ 
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iZIP-SEAL 


aipleases everybody! 





...and the one who's fryin’ 





Zip-Seal is convenience personified for the housewife. Its 4 

rigidity makes it easy to handle. At home, Zip-Seal opens 7 1. Lift up flap 
easily by lifting the handy tear flap. The entire tray of pec tho ag 
shingled bacon can be slipped out. Bacon strips are more 2 aaa ane 
easily removed because the rigid carton keeps bacon from ; 

being pressed together. Unused bacon, on the tray, is rein- 

serted, and package is reclosed tightly for storage. 


Zip-Seal has the features your cus- 
tomers want in a bacon package. We 
know because we asked them. Here 
are typical comments: 


2. Slide out 
“Ll noticed right away there was some- bacon tray and 


thing different. At last a package that remove desired 


will last until the bacon is used up.” resrvenypt of 


“| like the separate tray the bacon is laid 
out on. You can put back the rest and it 
closes real neat and tight.” 


“Wonderful carton. You can leave the 
bacon right in the carton. So easy to 


store. Best carton | have ever seen.” 3. Replace 
bacon tray and 
reclose by 
tucking flap 
inside package. 


ZIP-SEAL | 


IS MADE FOR THE HOUSEWIFE LOE ee eee 


about the Zip-Seal package and machine) 
for your bacon program. Or write Mara+ 
thon, A Division of American Can Com4 
pany, Department 359, Menasha, Wis) 
In Canada, Marathon Packages Limited} 
100 Sterling Road, Toronto 3. q 


MARATHONMPACKAGES 


SELL BRANDS - PROTECT PRODUCTS - SPEED PRODUCTION 








Looks like the real thing but... / 


Thousands of tourists every year have their 
picture taken at Knott’s Berry Farm, Ghost 
Town, Buena Park, California, with lifelike 
Whisky Bill and Handsome Brady. These old- 
timers are actually wax dummies. 


Anyone can make parts for Expellers that look 
like the real thing, too, but careful analysis 
and field tests reveal a world of difference. 
For example, genuine ANDERSON Expeller 
parts extend parts life up to 27%. They are 
made only of materials backed by proper 





affidavits. Each part is machined on equip- 
ment especially developed by Anderson. Heat 
treatment and hard facing is under the super- 
vision of recognized metallurgists. The result 
is that all Anderson replacement parts have 
the same outstanding qualities of parts used 
in the newest Expellers. 


Reduce your maintenance costs to a minimum. 
Minimize downtime. Use long-lasting genuine 
Anderson parts for maximum efficiency and 
low-cost operation. 


ANDERSON PARTS DEPOTS 


Cleveland Main Office 
1965 W. 96th Street 
Cleveland 2, Ohio 
Tel. OLympic 1-1900 


Mid-South, 


Valley Machinery & Supply Co. 
DeSoto Station, 612 Main Street 
Memphis, Tenn. Jackson 7-7935 


West Coast 
P.O. Box 1626 
Fresno, Calif. 
Adams 3-6135 


Mexico 
Amerex iIngenieros, S.A. 
Apartado, Postal 30150 
Mexico, D. F., 111516 





THE V.D. ANDERSON CQO. 


division of International Basic Economy Corporation 
1965S West 96th Street e Cleveland 2, Ohio 


1989 
ANG 
pit 


See page F/An 


Use Genuine Expeller Parts! 
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WITH EQUIPMENT. shown in the photo- 
graph at left, a Baltimore processor pack- 
ages 2,200 I-lb. chubs of pork sausage each 
hour. The packets aré made. and filled on 


the Kartridg-Pak machine at right in pic- 
ture. The polyethylene container for Parks’ 
“Hot N' Sagey” product is flame red with 













Sales Rise Forces Production—Packing Speedup 


black lettering and yellow accents. 





N electronically-operated, com- _ over to another stuffer and insure an _ long haul we will manage to estab- 
A pletely-integrated packaging uninterrupted flow of product through _lish ourselves and get a reasonable i 
system that each hour can the packaging machine. amount of business. i 
produce 2,200 polyethylene-wrapped Parks’ “Famous Flavor” sausage, “We are pleased to make consistent 1 
pounds of pork sausage is a Balti- now distributed throughout the East poe as a rr We rely very 
more processor's answer to a problem _and in several major midwestern mar- eavily on the market information 
imposed by the firm’s sales success. keting areas, is being put up in two (Datty MarKET SERvICE) that you 
‘When you sell more, you've got new packages under the moderniza- send to us and, of course, we have 
to find ways to produce more,” said _ tion program. These tubular packets picked up numerous suggestions from 
ip- Henry G. Parks the other day, incom- (blue lettering on a yellow-accented —_—-your publication.” 
sat menting on the rapid way in which = white background and red field for The Parks organization started man- 
er- his firm’s sales have grown. Parks is the “mild,” and predominantly hot — ufacturing southern style pork sausage 
alt president of H. G. Parks, Inc., a fed- _ red, yellow and black for the “hot n _ in Baltimore during 1951 with a crew 
erally inspected processor of Balti- | sagey”) were designed by Charles E. _ of six. Federal inspection was ob- 
ve more, Md. Hogg, with finished art and produc- _ tained in 1952 and a new one-story 
ed Heart of the system (the organiza- tion by Milprint. plant was opened in 1956. At that 
tion's progressive ideas on material The new chubby packages are con- _‘ time the firm adopted a monorail 
handling and pin-pointed merchandis- _ sidered to be brighter and more at- dump bucket technique for movin 
m. ing were first described in the Provi- _ tractive, and to possess extra display | sausage meat through the first grind, 
ne SIONER of May 5, 1956) is the Kart- case appeal. mix and second grind to the kitchen’s i 
ai ridg-Pak machine in a dual setup em- Parks reports that the new packages _ stuffers and Hollymatic patty form- 
ploying Buffalo stuffers and Cherry- _ do not damage easily, hold their shape ing machinery. 
Burrell (Monel metal) attachments better and stay neat and appealing After acquiring federal inspection 
between the stuffers and the machine. _ even after repeated handling by.case- _ the firm began to diversify horizon- 
Each package is crimped air tight on _ prowling housewives. Retailers have _tally—that is in terms of areas served 
both ends with aluminum strips from already commented favorably that the | —rather than in product line. The 
Charter Wire Products Co. new unit cannot be opened by curious § company’s merchandising and adver- 
A. The picture at the top of the page © shoppers and then be left behind  tising effort was directly primarily 
e) 





illustrates how the sausage meat is 
brought by rail dump bucket from 
the preparation machinery to the dual 
stuffer setup, and is fed from there 
into the package making and filling 
machine. 

An electric timer, devised especially 
for Parks by Industrial Timers, is 
hooked in with the system’s pump. 
The timer measures the number of 
pounds of sausage going through the 
pump so that the operator can switch 
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when they take unopened packages 
to the checkout counter. 

The system includes a code dat- 
ing attachment furnished by Kiwi 
Coders. 

Encouraged by the quick public 
response to Parks sausage in the Chi- 
cago and Detroit markets, president 
Parks told the NP recently: 

“We have our own distribution pat- 
tern with driver salesmen, and we 
pound away at good service. Over the 


at Negro communities in urban areas. 
Thus it was possible, even in such 
large cities as New York, to concen- 
trate economically on one segment of 
the market. 

The company and its products have 
become widely known in Baltimore; 
Washington, Philadelphia and New 
York and other eastern areas.and con- 
sumers of all races and economic 
groups provide a good market for the 
uniquely-flavored sausage. 
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_.: ,©-D, No. 7 Grinder Knife 
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We'll be looking 
for YOU at 


March 16-19, at the 
Statler-Hilton, 
Los Angeles 


\—,, 


cwommer so fence ae ee 
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| Look for SPECO at 
MEPACO’S Booth 


Here’s hoping we’ll see you at Los Angeles in March 
to show you the new Speco products ... . to’tell you 
about new Speco methods ... to exchange ideas 
on how to get cooler, cleaner cuts with Speco 
meat grinding plates and knives. If you have a spe- 
cial grinding job or need plates tailor-made to your 
specifications, come in and talk to our engineers. 


C-D Retaining Bear-Ring for cleaner, cooler cuts 


This new retaining bearing promotes cleaner cuts 
because. it holds plate and knife in perfect align- 
ment at all times. Product temperature rise is re- 
duced because the friction free center bearing 
dissipates all heat to the bowl—not to the meat. 


- C+D No. 7 Grinder Knife for pork products 


Does an excellent job on pork products. The angle 
set of the 4%” long blades gives a shear cutting 
edge. Only for 854” diameter plates. 


Self-Sharpening C-D X-—L Grinder Knife 


Features self-sharpening blades that stay razor sharp 
for the life of the 3/16” cutting edge. 2- and 4-arm 
styles available. Only for 85%” diameter plates. 


WRITE FOR NEW 1959 CATALOG AND PLATE ORDERING GUIDE 


THE SPECIALTY MANUFACTURERS 
3946 Willow Road © = Schiller Park, Illinois 
GLadstone 5-7240 (Chicago) 





Packer’s Sales Aid Helps 
Stores Push ‘Best Buys’ 


Wood County Packing Corp., Fos. 
toria, O., a federally-inspected plant 
purveying fancy beef to markets prin- 
cipally in northern Ohio, has an. 
nounced distribution of an unusual 
counter salesman. 

A sales-aid display card, given 
to the company’s customers with 


CARD names "friendly meat specialists." 


counter sales outlets, was designed 
primarily to be an attractive medium 
for a store to feature, day-by-day, 
its “best meat buys.” To give its cus- 
tomers the added advantage of being 
able to merchandise any item they 
sell over the meat counter, Wood 
County, specializing in fancy beef § 
only, purposely omitted its name from 
the sign. 

For personality appeal, and to ac- 
quaint shoppers with their “friendly 
meat specialists,” a photo of the 
store’s meat manager and _ assistants 
was taken by the packing company’s 
salesman and appears on the card 
with the names of those photographed 
inscribed beneath the picture. 

The card is printed in two colors 
on a 13 x 17 in. sheet of glossy, dut 
able tile-board, is easel-backed for 
counter display, and comes complete 
with an erasable crayon to allow 
easy changing of any or all featured 
items. Don K. Silverberg is sales mar- 
ager of Wood County Packing Corp. 


Vermont Brucellosis Bill 

‘A bill introduced in the Vermont 
legislature would require owners of 
cattle reacting to the brucellosis test 
to have the reactors slaughtered with 
in 15 days of tagging at a slaughter 
house approved by the state commis 
sioner of agriculture. The measute 
was sponsored by Representative Graf. 
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es mal for better yield, juicier texture, reduced purge 

g Corp. Tee. . ba saued. in the can. Now more than ever NEVERFAIL is 
needed to bring up the true ham flavor. 

‘call 3"DAY HAM NEVERFAIL...the spiced cure...that pre-seasons 


ners of as it cures. 


sis te CURING COMPOUND 


=| HJ. MAYER & SONS CO., INC. 


wughter- 
ommis- 

6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 


neasure 
ia Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 


W\s 










NEVERFAIL American ingenuity may use chemical additives 





ve Graf. 
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Patapar ham boiler 
liners reduce shrinkage 


Packers are increasing the yield of boiled hams by wrapping 
them in creped Patapar Vegetable Parchment before cooking. 
The wet-strength, grease-resisting Patapar helps prevent 
juices from escaping into the cooking water. Juices are reab- 
sorbed by the ham. Shrinkage is reduced. Flavor is improved, 
too. 

Want to try it? Usual sizes are 22”x22” and 24”x24”. We'll 
gladly send you testing samples. 


Have you seen the new 


~NNNI ZZ OR 


Patapare— LUSTER = Parchment 
wrappers for hams and bacon? 


The unique brilliance of Patapar Luster Parchment brings 
new glamour to hams and bacon. These special plastic coated 
wrappers combine glossiness with Patapar’s wet-strength 
' and grease-proofness. We’ll furnish the wrappers beautifully 
| printed with your present wrapper design... or if you wish, 





we'll create a colorful new design for you. 
For more information and samples, write telling us your 








requirements. 




















Patapar 


VEGETABLE 
PARCHMENT 


HI -WET-STRENGTH + GREASE -RESISTING Pee, 
7. 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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Value of Basic Research 
On Meat Stressed by Doty 
The importance of fundamental 
knowledge of meat and meat prod. 
ucts was stressed 
by Dr. D. M 
Doty, associate 
director of re. 
search and edy- 
cation, American 
Meat Institute 
Foundation, in an 
address before 
the _ Illinois-Towa 
section of the 
DR. DOTY American Chemi- 
cal Society at 

Augustana College, Rock Island, IL 
His topic was “The Chemistry of Meat 


- and Meat Processing.” 


Dr. Doty pointed out that informa 
tion on meat composition (including 
vitamins, minerals and amino acids), 
meat pigments, calorie values, ete., is 
essential for the best utilization of 
meat and the development of new 
meat foods. Some of the current 
chemical research projects on the 
nutritional value of meat, factors 
affecting meat palatability, beef ten- 
derization, meat pigments, irradiation 
sterilization and meat flavor were re- 
viewed briefly. 


Dr. Weir Tells Weaknesses 
In Meat Quality Studies 


“Too few experiments evaluating 
the effect of feeding or breeding on 
carcass characteristics include studies 
on the palatability of the cooked cuts,’ 
Dr. C. Edith Weir told the eighth 
annual prairie regional meeting of the 
National Research Council of Canada 
in Winnipeg. 

“Moreover,” she said, “research on 
palatability characteristics often is 
done on carcasses with unknown feed- 
ing and breeding: histories of the ani- 
mals. These frequently are weaknesses 
in project design and unnecessarily 
curtail the amount of valuable data 
that could be developed by research.’ 

Dr. Weir is chief of the division 
of home economics of the Americat 
Meat Institute Foundation, Chicago, 
and a member of the food and it- 
trition research advisory committee of 
the U. S. Department of Agriculture. 

In her address on “Interrelation 
ships of Animal Feeding and Meat 
Quality,” given at the annual bat 
quet, she stressed new research find: 
ings and needs in this area of meat 
research and placed particular ei 
phasis on palatability characteristics 
(tenderness and flavor) as influ 
by the level of feeding and rates of 
gain of the animal. 
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These two cuts of prime beef are from sister animals. Beef at the left is from an animal fed a conventional 
ration, showing well-marbled meat but also much waste cover fat. At right, beef from an animal fed on a 
MOREA Liquid Feed program has considerably better marbling and a minimum of waste cover fat. 


MOREA Liquid Feed produces 
quality meat with less fat! 


There’s something new in the beef 
and lamb business! It’s Morea, the 
modern liquid feed that pays off for 
the packer as well as the feeder, by 
producing meat that grades better 
with less waste fat. 

What is Morea Liquid Feed? 
It’s a patented feed supplement 
which permits the feeding of larger 
amounts of roughages and smaller 
amounts of grain than usual. MoREA 
contains urea nitrogen, ethanol, 
phosphoric acid and trace minerals. 
Thousands of cattle and lambs have 
been fed to top finish on a Morea 
program. 


Here’s how liquid Morea Feed 
Supplement works: In the rumen 
of a beef animal or lamb, feed is 
digested by billions of micro-organ- 
isms and protozoa. Morea provides 
these micro-organisms with the exact 
elements they need to build protein 
and carbohydrates, to digest high- 
cellulose roughage, and to carry on 
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processes that give ruminants top 
nutrition for economical weight 
gains. Morea is the modern supple- 
ment for ruminants— everything in 
Morea is a needed nutrient. 

But far more important to the 
packer, liquid Morea Feed Sup- 
plement aims the whole digestive 
process toward producing top quality 
meat. More protein is formed, and 
white fat is deposited as marbling in 
the tissues, rather than in wasty 
cover fat. The result is that animals 


reach “market finish” faster. When 
the carcasses are cut, marbling is ex- 
cellent and meat is firm, flavorful and 
tender. The dressing percentage per 
carcass is higher. 


Cattle and lambs finished for 
market on Morea feed programs, 
have consistently shown up well 
in the packing house. For more in- 
formation on the advantages of 
Morea-fed meat, write to the nearest 
address below. 


MOREA is a registered trademark of Feed Service Corp. 


i CO) 39 FN 


Liquid J Feeds 





U. S. INDUSTRIAL CHEMICALS CO., New York 16, N. Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


FEED SERVICE CORPORATION, Crete, Nebraska 








CONTROL SYSTEM 


FOR HAM BOILING 
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A typical Taylor Ham Boiler Temperature Control System. 


Taylor L nilrwmnents MEAN ACCURACY FIRST 
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With the Taylor system illustrated a 
left, processing temperature is aut 


e~“4a ono ss «SO 


matically kept just where you wantj t 
it... and steam consumption and 
operator time are cut way down. 
The Taylor FULSCOPE* Limited 
Range Recording Controller does 
all this—and gives you an accurate 
record of the boiling time and tem- 
perature of each batch. You cut your 
processing costs and worries when 
Taylor Control Systems go to work 
in your plant — and you improve your 
product and your reputation, too. 


ae — 


Taylor also engineers Control Sys 
tems for Smokehouses, Retort Cook: 
ing, Scalding Tanks, Dehairers, De 
pilators, Hot Water Systems, Wash- 
ers, Casing Soakers, Ovens, Chill 
Rooms, Meat Cutters, Sausage Mixers, 
Jourdan Cookers, Lard Renderets, 
Coolers, Evaporators and Air Cor 
ditioners. 

Check with your Taylor Field Et 
gineer —or write for Catalog 500M. 
Taylor Instrument Companies, Rod 
ester, N. Y., or Toronto, Ontario. 


*Reg. U.S. Pat. Off. 
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Yearly replacement of corroded 
seel piping (or the alternative of us- 
ing stainless steel) is reported to have 
been eliminated by adoption of un- 
plasticized polyvinyl chloride (UPVC) 
pipe and fittings to handle sweet pic- 
le brine solution used to cure hams 
and bacon at the plant of Patrick 
Cudahy, Inc., Cudahy, Wis. 

UPVC pipe, with fittings and valves 
injection-molded by Tube Turns Plas- 
tics, Inc., Louisville, Ky., has been in 
service now for over two years with 
no sign of deterioration, the company 
said, and is being used to replace ex- 
isting steel piping wherever it be- 
comes necessary. 

Lower initial cost, ease and econ- 
omy of installation and virtual elimi- 
nation of maintenance and _replace- 
ment costs in the foreseeable future 
are cited by Cudahy for its switch to 
UPVC. Where carbon steel pipe had 
to be replaced as often as every year, 
the UPVC pipe and fittings with their 
resistance to chemical corrosion have 
needed neither maintenance nor re- 
placement in the two years since they 
were first installed. ; 

The Cudahy installation includes 
high-impact UPVC in %-in. to 3-in. 
pipe sizes. The piping withstands cor- 
rosion both inside and out. In addi- 
tion to carrying the sweet pickle brine 
solution, with a measure of tri-poly- 
phosphate, at temperature of 35° to 
40° F. and pressures to 90 Ibs. per 





yt Cook: 


PATRICK CUDAHY ENDS BRINE PIPE CORROSION 


square inch, the company said the 
UPVC pipe and fittings are exposed 
to exterior corrosion where they are 
installed directly in brine tanks, under 
ham pumping. conveyor lines where 
they undergo a constant dripping of 
the brine, and in areas where the 
combination of brine and humidity 
create a corrosive atmosphere. 

The company reports that use of 
UPVC piping for handling the sweet 
pickle brine solution has no effect on 
product taste. The Wisconsin pack- 
ing plant is federally inspected. 


Headaches of Laundry 
Handling are Eliminated 

Controlling laundry disposition and 
use in a plant where employes re- 
ceive laundry allowances and rent 
their own frocks is generally a minor 
but vexing problem. If the laundry- 
man places the clean frocks in a cen- 
tral location, there is always the pos- 
sibility that someone will try to chisel 
and use another man’s clothing. The 
time lost while employes contend over 
ownership is often a most expensive 
interlude, says Al Nardone, plant 
superintendent of the Somerville 
Dressed Meat Co,. Boston. 

Inspectors look with distaste on the 
haphazard handling of dirty clothing, 
comments Nardone, who also points 
out that the problem of collecting for 
clean clothing is troublesome. If the 
laundry driver goes through the plant 





EMPLOYE gets clean frock from his locker. 


and bothers everyone for his money, 
makes change and chats with a few, 
there is a significant drop in produc- 
tivity of workers. 

In order to solve these problems 
the company has installed Beaks of 
special lockers designed to hold laun- 
dry. Each employe is assigned a 
locker for which he alone has a key. 
Management has a master key which 
is issued to the laundry route man 
when he calls. Each locker bears a 
plate with the name of the employe. 
The employe folds his soiled clothing 
and places it in his locker along with 
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IN'ECTION-MOLDED plug valves, elbows, tees and unions are key 

components of 2-in. unplasticized polyvinyl chloride (UPVC) piping 
wed at Cudahy plant. Fittings shown here have stood up against 
P. brine carried in piping and outside attack from corrosive air. 





UPVC installation has been in service for over two years carrying 
brine used in curing pork. Piping shown here, with tees and intricate 
diaphraghm valves of UPVC, has been under two-way attack as 
it catches the dripping of brine from the overhead ham conveyor. 
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the laundry fee. On laundry day, the 
route man takes out the soiled cloth- 
ing and fee and places the clean frock 
in the locker and locks it. He does 
not disturb production for even a 
minute, says Melvin Rogoff, execu- 
tive officer. 


Since the plant is federally in- 
spected, and everybody knows that a 
change of frock is mandatory twice a 
week, there is no collection problem; 
it is either a clean frock or no work. 
Soiled frocks are not tossed about 
helter-skelter in the locker room. Each 
man must account for his own frock 
and he makes sure that it goes and 


comes in his own laundry locker. 
The lockers require a minimum of 
space as 16 are set in an easy-to-reach 
tier. They were supplied by Change- 
O-Matic Corp. of New York City. 


Check-Off Bill for Meat 
Promotion Urged in lowa 


Enactment of legislation to permit 
a check-off on Iowa farm animals 
marketed for slaughter in the state 
was proposed by livestock groups to 
the Iowa legislature. 

Under the plan, the check-off 
would be 10c a head for cattle and 
calves and 5c for hogs, sheep and 
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The Sioux City Market has always offered the very 
highest standard of top quality beef cattle. Now, with a 
bumper corn crop and record cattle population it’s truly 
the “Land of Plenty.” Enjoy the “feast of quality” by 
providing your trade with SIOUXLAND BEEF — you 
can pay more ... but you can’t buy better carcass beef 


- « anywhere! 


“TOPS” IN THE NATION BOTH ‘4% 3 AND TREIFE 


PHONE 2-3661 AND 
JAMES NEEDHAM 


JERRY KOZNEY 


1911 Warrington Road 


SIOUX CITY, IOWA 
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DON DENNIS 
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lambs, The amounts would be syb. 
tracted from the total price paid to 
the producer. The revenue, estimated 
at $600,000 a year, would be used 
primarily to stimulate demand fo; 
Iowa meat among consumers. Iowa's 
dairy industry has a similar set-up in 
its butterfat promotion tax. 

The proposed new legislation would § 
create an Iowa livestock council con. 
sisting of the Iowa secretary of agri. 
culture, the dean of agriculture and 
the chief of the division of animal 
husbandry at Iowa State College and 
the president and secretary of each 
of these groups: Iowa State Swine 
Producers Association, Iowa Beef 
Cattle Producers Association, the 
state sheep association and the dairy 
association. 

Those associations now receive a 
combined total of $33,000 a year aid 
from the state treasury. The groups 
proposed that this assistance be re- 
placed by allocations from the check- 
off fund. 

Purposes of the council would in- 
clude: a promotion and _ public re. 
lations program for Iowa-produced 
livestock and meat products; im- 
provement in quality of Iowa beef, 
pork and lamb; research to improve 
methods of marketing livestock; de 
velopment of co-operation with gro- 
cers, hotels and others to expand 
consumption of Iowa meat products. 


‘Good Faith’ Defense Bill 


The Senate antitrust and monopoly 
subcommittee will begin hearings 
March 17 on the controversial bill 
(S-11) to limit the good faith de 
fense against charges of price dis- 
crimination, chairman Estes Kefauver 
(D-Tenn.) has announced. The group 
also will consider the opposing meas- 
ure (S-138), which would give 
statutory approval to lowering prices 
in good faith to meet competition. 


No-Drip Bun for Hot Dogs 


H. C. Fogle, used car dealer of 
Oilton, Okla., has designed and pe | 
tented a bun mold to prevent hot 
dogs from dripping. The apparatus 
bakes the leak-proof bun, with one 
end open, ready to hold a wiener and 
its seasoning. The hot dog can be 
eaten like an ice cream cone. 


U. S. Wool Use at 24-Yr. Low 


Total wool consumption in_ the 
United States in 1958 amounted to 
216,158,000 pounds, cleared weight 
compared with 243,947,000 Ibs. in 
1957. This is the lowest yearly total 
consumption since 1934, when col 
sumption was only 165,730,000 lbs 
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NEW! FRENCH 


Mechanical Screw Press 





te Swine 

va tae lighter grease... 

ae unburned cracklings . .. 
at lower cost per ton! 

eceive a 

vear aid 

€ groups boosts hourly capacity 30-40%, 

e be re- Capacity to 2500 pounds of 

re check- pressed cracklings per hour, 

producing cake of 8 to 10% residual 

vould in- fat. New force-feed arrangement, 

ublic re. improved shaft design and large 

produced 7” diameter barrel assure increased 

icts;  im- production capacity. Electronic feed 

wa beef, and load controls eliminate manual materials 

























improve handling. Exclusive FRENCH water-cooled cage, 

tock; de- : push-button operation and many other advanced 
with gro- a features for today’s automated production. 
) expand 

products. «@ 

See the Full Line at 
3ill 
monopely WSMPA CONVENTION 
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arsial bill 
faith de | BOOTH #49 
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| 8 Solvent Extractor Drip Rendering Lard Cookers FRENCH 
ing prices The exclusive FRENCH Azeotropic Assure highest quality refined lard Horizontal 
etition. Extractor assures maximum fat re- — white, odorless, with high smoke Melter 
covery with minimum handling. point. 
Exclusive drive unit permits 
ogs reduced shaft speeds with- 
out loss in H.P. for wider 

dealer of range application. Reduces 
and pa- cooking time, assures 
>vent hot quieter, cleaner, more 
: efficient operation. 
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a si Feather Meal FRENCH THE Oil MILL 
od wel Dryer Equipment Hydraulic Curb Presses 
)0 Ibs. i Increases Plant capacity. Reduces With floating curb. Unusually heavy MACHINERY CO 
sarly total drying time without scaling prob- construction for bigger yields and PEGUA, OCHTO— U.S.A 
ry con lems. Produces a lighter—more lower operating and maintenance 
0,000 Ibs Se en ae — @ MECHANICAL SCREW PRESSES » COOKER-DRYERS 
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@ SOLVENT EXTRACTION PLANTS 
@ FLAKING AND CRUSHING ROLLS 






lt See French first for the finest in rendering equipment ! 
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Morrell To Aid Heart Fund oe Fars - 4 ae enjoy our dog food, will be that this I ¢¢ 
ie ’ wi contribut irectly to the is another way in which the 

With ‘Red een Profits Heart Fund by Morrell. The name of _ have coekitbnuted to the advan 01 

The processor's profit on every the dog food, combined with the im- of this very worthy cause.” 

can of Red Heart dog food sold be- _ portance of supporting the Heart wil 

tween February 22 and March 14 Fund, suggested this unusual method Qscar Mayer Adopts Thor *' 

will be contributed to the Heart of supporting the vital cause, reported bu: 

Fund, according to W. W. Mc- _ the Morrell president in a recent Stunner for Calves, Sheep rie 

CaLLum, president of John Morrell statement. Adoption of the Thor air-powered Fe 

& Co., Chicago, manufacturer of the “Our own gain,” said McCallum, stunner for rendering calves and s “a 

dog food. “is the satisfaction of a worthy con- insensible prior to dispatching at the pr 

The contribution will require no tribution and the hope that pet owners Madison, Wis., plant of Oscar Mayer ‘a 

work on the customer’s part. Sales who have never tried Red Heart will | & Co. has moved the firm one § in 

of the dog food throughout the sample our product. We think that closer to its goal of 100 per cent r 
country will be audited by Price our customers’ gain, aside from the humane slaughter methods, P. Gof 

Waterhouse & Co., independent pub- fact that we're sure their pets will Beach, jr., vice president of opera- ‘* 

tions, has announced. | 

The company expects to complete § ., 

its program of using the most ad-§ ¢,, 

oye . vanced humane techniques in all its § ¢,, 

ster ilizing lavator "y will slaughtering operations by the end of § 4, 

: b - 0? the summer. _ ee ‘a 

A pioneer in the use of the captive § 4; 

give J ou est service: bolt pistol for stunning cates the q 

oo company announced in 1957 that it Fon 

™» would install carbon dioxide chambers § 5.) 

es) to anaesthetize hogs at its plants in § 4, 





engineered 






Madison and in Davenport, Ia. The 
Davenport unit is now in full oper 
ation and the one at Madison is under 
construction. When the Madison im- 
mobilizer becomes operational in July, 
the company’s slaughtering p 

will use approved humane rnethod 
on 100 per cent of its livestock, Beach 
pointed out. 

Oscar Mayer & Co. has received the 
James Hopkins Award from the 
American Society for the Prevention 
of Cruelty to Animals for its intro- 
duction of the captive bolt pistol and 
also has received the Seal of Ap 





proval of the American Humane As- 
sociation for its beef operation. sc 
The Thor device, which is the first J on 
pneumatic stunner for the meat it- . 
dustry, was developed by Thor Power § 
sterilizer Tool Co., Aurora, Til. : 
lavatory eu al 
equipment U. S. Cooks Buy ‘Easy Foods 6 


in Foil and Plastic Pouches 


Koch lavatories have bowls made of 18-ga. polished stainless steel, mounted 
on 14-ga. stainless steel bases. Flow of water is governed by pedals that fold 
up out of the way for cleaning. Lavatories come complete with mixing nozzle 


Miracles in packaging and process § la 
ing are radically simplifying U.S. cook i 


ing, according to a national weekly } cr 

















- : : os an picture magazine in a recent issue. pe 
and anti-splashing head, and dispenser for liquid soap. Sterilizer tanks for Among the recent innovations om 
knives or saws, for steam or electric heating, mount on sides. Bubbler head the market are: 1) In foil pouches- § er 


| 
| | for drinking also available. meat and gravy, pork roll and cock tu 
i} tail-dip mixes, and 2) In plastic § a 





Write for KOCH Catalog 90 today! pouches—tamales, beef goulash, cock § sc 
tail meat balls, veal scaloppine, J it 
chicken cacciatore and sausage and § ai 
syrup. gi 

Even a wider range of pouch-pack- Ww 
aged foods is expected in the future. 
Listed among these appetite-whet § m 
ting foods are pot roast, boneless po ni 
chops, ham and champagne sausage Js 
and sweet-and-sour pork. 









A Division of 
KOCH SUPPLIES INC. 


_ 2520 Holmes Street, Kansas City 8, Mo. 
Phone Victor 2-3788 








EQUIPMENT CO. 





2200 items for the meat and food industries 
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Congressmen Get AMI Book 
On Economics of Industry 


Every member of Congress soon 
will have at his fingertips a handbook 
to the nation’s largest food processing 
business, the livestock and meat pack- 
ing industry, the American Meat In- 
stitute has announced. The AMI this 
week began distributing to each sen- 
ator and representative a_loose-leaf 
volume containing basic facts regard- 
ing the economic whys and wherefores 
of meat production. The name of the 
recipient appears in gold lettering on 
the cover. 

State by state, throughout the 49 
states, the handbook lists data about 
factors that determine the price the 
farmer or rancher gets for his live- 
stock and the price which the house- 
wife pays for meat for the family 
dinner table. 

Included are interpretive summaries 
on such subjects as crop yields, state 
rank in production of meat animals, 
the importance of the meat industry 


SOME HIGHLIGHTS of new AMI handbook 
on the industry are explained by Aled P. 
Davies (center) of AMI to Rep. Harold D. 
Cogley of North Carolina (left), chairman 
of the House committee on agriculture, and 
John. Heimberger, committee counsel. 


in the state, the number of farms 
raising livestock, and trends in popu- 
lation, livestock numbers and farm 
size and numbers. It is planned that 
current information will be added 
periodically. 

“This is the first time that a refer- 
ence book of this scope and miagni- 
tude has been assembled on the meat 
and livestock industry,” Homer Davi- 
son, AMI president, said. “We believe 
it will prove invaluable to legislators 
and government officials seeking back- 
ground information on questions 
which relate to the industry.” 

The manual, -product of many 
months of research, points out that the 
nation’s 3,200 meat packing plants, 
scattered throughout the 49 states, do 
an annual sales volume (wholesale 


value) of more than $12,000,000,000. 
Total 1959 meat production in the 
U. S. is currently expected to ap- 
proach 27,500,000,000 Ibs., according 
to the manual. 

“Half the farm land of the United 
States, a large majority of its farmers 
and a considerable fraction of its 
food processors and distributors are 
partly or wholly engaged in supplying 
the country’s meat,” the book notes. 
“Livestock provide agriculture with 
its largest single source of income. 
Over 25c of each dollar received by 
farmers is obtained from animals 


processed into meat.” The book also 

reports the following on scientific re- 

search in the industry and the place 
of meat in the diet: 

“More meat is eaten per capita in 
America than in acta any other 
country. This fact is undoubtedly im- 
portant in the high level of nutritional 
health in this country. Meat supplies 
a wealth of high-quality protein, im- 
portant B-complex vitamins and es- 
sential minerals. It is one of the most 
easily digested foods and one of the 
most universally liked foods that 
reaches the American table.” 








trimming table will trim your 
labor charges. deepest? , 





>  — e 


K-FRAME 
TABLES 


engineered 


Exclusive K design allows maximum use of floor space. 


Koch’s new K-Frame shape allows more usable floor space under the ‘table. 
Rounded tubular construction gives the table extra rigidity, no hiding places 
for dirt, easy to clean. With removable plastic cutting board, prices begin 
at $312. Maple cutting boards available at slightly lower prices. 


Koch has a complete line of conventional trimming tables available. 
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NEW EQUIPMENT and Supplies — 





EQUIPMENT WASHER 
(NE 735): Hi-Turbulence 


washer, manufactured by 





Jifix Division, Creative 


Metals Corp., Emeryville, 
Calif., heats water by high 
velocity friction. Scrubbing 
action is generated by bat- 
tery of specially shaped and 
critically positioned jets. 
Tank body, manifold and 
pipings are constructed of 
16 gauge 304 stainless steel; 
fittings are of the butt- 
welded type. 


BOLOGNA-TONE (NE 
651): This product of the 
Baltimore Spice Co. is a 
red, heavy liquid processed 
from quality paprika and 
approved by MID. It adds 
eye-appeal to meat prod- 
ucts, There are no specks, 
just complete uniform dis- 
persion throughout meat. 


PROBE-TYPE THERMO- 
COUPLE (NE 704): Known 







as Sabre- 
couple, in- 
strument 
measures 
tempera- 
tures from 
-40° F. to 450° F. All ex- 
ternally exposed compo- 
nents of unit developed by 
Brown Instrument division, 
Minneapolis - Honeywell 







Regulator Co., Philadelphia, 
are made of non-toxic and 
non-contaminating mater- 
ials. Those in direct contact 
with meat products are of 
stainless steel. Standard unit 
consists of protecting tube 
with pointed tips having 
insertion lengths of either 
two, four, six or eight 
inches; a sleeve of silicone, 
rubber sealed to prevent 
entrance of moisture, and 
5 feet of insulated cable. 


LIVESTOCK SCALE (NE 
733): Unusual feature of 
new livestock scale made 
by The Howe Scale Co,. 
Rutland, Vt., is “score- 
board” indicator which 





shows exact weight of ani- 
mal in lighted numbers 
approximately 1-ft. high. 
Scale is also equipped with 
a printer which provides 
running record of every 
transaction. Unit has auto- 
matic locking device to pre- 





Use this coupon in writing for further information on New 


Equipment, Address The National Provisioner, 15 W. Huron St., 


Chicago 10, Ill., giving key numbers only (3-7-59). 


Key Numbers 


Cee e etree eer rereeesre rere reses 


Further information on equipment and supplies my be obtained by writing to manufacturer 
direct or writing The Provisioner, using ke 


vent any incorrect weight 
from being recorded. Scale 
platform is 22 x 9 ft. and 
is equipped with a rack and 
gates for rapid movement 
of livestock. 


DRUM HEATER (NE 
728): Light-weight drum 
heater is manufactured by 





Glas-Col 
Terre Haute, Ind. Designed 
in two parts, roll-away base 
and cylindrical portion, 
plus insulated cover, elec- 
tric heater encloses drum, 


Apparatus Co., 


providing rapid heating. 
Cylindrical heater and base 
unit are provided with in- 
dividual heavy-duty ther- 
mostats for controlling 
temperature up to 550° F. 


DIE-CLOSING MACHINE 
(NE 709): New automatic 
die-closing machine for alu- 
minum foil containers op- 
erates at speeds up to 60 
containers a minute. Ma- 
chine has no compressed 
air, hydraulic or electronic 
devices to go out of adjust- 
ment. ACM-200 die-closing 
machine is product of foil 
and container division, 
Kaiser Aluminum & Chemi- 
cal Sales, Inc., Chicago. 


PACKAGING MACHINE 
(NE 734): Unit has been 





perfected to point of prac- 
tically eliminating devastat- 


y numbers and coupon below. 
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ing factor of oxygen by ap 
plying nitrogen flush first, 
then vacuuming package, 
thereby assuring bette 
product preservation. Ap. 
tual production experienc 
with automatic packagin 
machine has _ resulted i 
consistent runs with les 
than 2/10 of 1 per cent 
residual oxygen content, 
Additional features include 
packaging in any combina! 
tion of opaque and tram 
parent materials, adj 
package size ranging 
6 in. in width and i 
length, plus continuous & 
curate material and prd 
uct registration. Roto-Wr 
Model 300 is product 
Roto-Wrap Division, Coma 
pac Corp., New York City. 


SIDE-STRIKE Th 
(NE 717): New side-strik 
stapler (Model D14AD8§-1) 
made by Bostitch, Ine, 
East Greenwich, R. I, 





air-operated and seals filled 


containers entirely from 
outside, Push of box ed 
automatic trip bar 
staple. Polished work table 
mounted on welded steel 
frame is supplied with side 
strike stapler. 


HEAVY DUTY WHEEL 
(NE 634): A new Rapistan 
heavy duty MB 10 in. x 
3 in. demountable rubber- 
tired wheel is announ 
by The Rapids-Standard 
Co., Inc., Grand Rapids, 
Mich, Engineers claim 
wheel offers special 

sis on heavy duty construe 
tion. A wider based tite 
molded to a unique 
V-back designed rim brings 
capacity up to 1,000 Ibs 











.for PROGRESS at its best 


choose 
uch ae 
package, , 


g better 
ion. Av. 
sper ATMOS features "fingertip" control 
2acKka 
sulted in of all conditions in the smokehouse 
vith | 

per ae from a central control panel. 

content, 
S include 
combina. 
nd. trans. 
id justable 
ing to 
d in 
uous ac 
nd prod. 
oduct ¢ 
m, Cona- 
ork City. 





APLER 
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4AD§-1) 
h, Ine, 
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The "ATMOS SYSTEM” is simple 
to operate: 


. All conditions, including temperature, humidity, 
fresh air, exhaust air, smoke “ton and off,” smoke 
density, cooking and cold showering, now com- 
pletely controlled from central panel. 


ATMOS technicians “SYSTEMATIZE” your 
smoking operations. 


. So simple, the least experienced man in your plant 
can operate, within a very short time. 


. Write for our capacity chart showing what pro- 
duction quantities of sausage and smoked meat 
are possible by day and week through the ATMOS 
system. 


. ATMOS engineering staff will help plan your 
smokehouse layout—there’s no obligation. Write 
us for a survey of your requirements. 








Write for FREE literature including informative CAPACITY CHART. 


Rapids, 
peo 1215 W. FULLERTON AVE. ¢ CHICAGO 14, ILLINOIS ¢ EAstgate 7-4240 
M&S % All inquiries from outside the U. S. should be addressed to appropriate representative— 
onstruc- ANY. / . ae 
i @ Canadian Inquiries to: 
sed _ tire : i McGruer, Fortier, Myers, Ltd., 1971 Tansley St.; Montreal, Canada (La 5-2584) 
steel @ European Inquiries to: 
“bel Mittelhauser & Walter, Hamburg 4, W. Germany 
@ South, Central and Latin American Inquiries to: 
100 Ibs. Griffith Laboratories $. A. Apartado, #1832, Monterrey, N. L. Mexico 
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HIGHLY PROFITABLE 
SKINNING OPERATIONS 


With Skilled 
or Unskilled 
Operators 


©@ Greater efficiency on 
kill floor 


@ Cleaner, smoother hides 


© More fat on the carcass New improvements on the 


Jarvis Dehider now give it even 
longer life and lower main- 
tenance costs! The Jarvis De- 
hider is a precision power tool 
—rugged ...safe...easy to 
operate. Oscillating blades re- 
move hides without scoring to 
give you unblemished hides 


@ Less operator 
fatigue 


which command top quality - 


prices. All fat is left on the 
carcass, resulting in more meat, 
less unprofitable scrap. 


Investigate the savings offered by 
the Jarvis Dehider. Available in 
_ _ either Electric or Pneumatic Models. 





Write today for list of distribu- 
tors and catalog giving full 


CORPORATION information and prices. 


GUILFORD, CONNECTICUT 











IVIILLER HAYS AND Co. 


1807 E. OLYMPIC BLVD. » LOS ANGELES, CALIF. 
Phone: MA 7-8641 e Teletype: LA 1444 ° Cable: MILLERHAYS: 


MEAT BROKERS 
representing 
EASTERN PACKERS -- 
throughout the 
ENTIRE WEST 


Primary Agents 
AUSTRALIAN and 
NEW ZEALAND 
Boneless — Carcass 


BEEF — LAMB 


“The Difficult We Can Do Immediately”’ 
“‘The Impossible Takes A Little Longer"’ 














‘Food for Peace’ Program 
Suggested in Farm Message 


The possibility of a “food for peace” 
program that would permit the U, §, 
to dispose of some of its huge fam 
surpluses is being explored by Preg. 
dent Eisenhower, the President dis 
closed in his special farm message tp 
Congress. 

He recalled that U. S. special e 
port programs during the past fou 
years have provided friendl 
deficit nations with $4,000,000,0% 
worth of farm products that thi 
country has in abundance 

“Food can be a powerful instr 
ment,” the President said. “I am get 
ting steps in motion to explore anew 
with other surplus-producing nations 
all practical means of utilizing the ya. 
rious agricultural surpluses of each in 
the interest of reinforcing peace and 
the well-being of friendly peoples 
throughout the world—in shat using 
food for peace.” 

Abandonment of the present patil 
price support system in favor o 
ports based on a percentage of the 
market price of immediately preced- 
ing years was recommended by the 
President to help combat rising farm 
surpluses. In addition, he said, the 
price support level should be discre- 
tionary with the Secretary of Agricul- 
ture in the 75 to 90 per cent range. 

President Eisenhower attacked 
present system as “excessively expen- 
sive” and noted that the government 
will have $9,100,000,000 tied up in 
surpluses next July 1. Storage, inter- 
est and other charges will be running 
at “the staggering rate” of more than 
$1,000,000,000 a year when all 1958 


crops are in, he said. 


Texas And Arizona Supply 
Half Of California Cattle 


Cattle and calves” shipped into 
California during 1958 totaled 1,574; 
804 compared with 1,536,441 head 
in 1957. Arizona was the leading 
shipper, with a total of 432,071 head, 
of which 255,656 were for slaughter. 

Texas was the next largest shipper 
of cattle and calves into California, 
with a total of 331,447 head, of 
which 23,590 head were for immedi 
ate slaughter. These two states sh 
almost 50 per cent of the cattle 
calves going into California. 


~ No Meat From Honduras 


Honduras has been removed from 
the list of countries from which meat 
products may be imported into the 
United States. The deletion was made 
in an amendment to the meat inspee 
tion regulations, effective January 929, 
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ALBUMINOUS BINDER 
AND MEAT IMPROVER 


FLAVOR-LOK — 
VITAPHOS 
VITA-CURAID 
TIETOLIN 


SEASOLIN 
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youll save 


on reftigeration costs 


when you buy equipment from 


HOW E; 


Today, refrigeration costs are figured on an 
over-all basis. Even in your early planning, Howe 
engineers’ 47 years of specialized experience can 
save you time and dollars in the design and installation 
of new systems or replacements. Howe 
equipment meets exact refrigeration standards, is 
correctly engineered to your individual plant. 
Hundreds of Howe installations attest to Howe’s 
ability to lower costs every step of the way. In 
planning, in low first cost, in installation, in long 


efficient operation—"it pays to know Howe!” 


Consult us now! 


HOWE Model G—S5 to 25 Tons. Others to 150 Tons 








ICE MACHINE CO. 


2823 Montrose Avenue e Chicago 18, Illinois 
Distributors in Principal Cities, Cable Address HIMCO Chicago 















WE BUY 


_ SUET - GREASE - BONES - FAT 
v¥ Good Service | 
\! 
i 
A 








¢¥ Highest Prices 
v¥ Honest Weights 





Phone: AN gelus 9-115] 











CALIFORNIA | 
RENDERING CO., Ltd. | 


} 


Serving: LOS ANGELES, VENTURA, | 
SANTA BARBARA and ORANGE COUNTIES | 
| 


4133 E. Bandini Blvd., Los Angeles 23 | 




















flavor’s 
great... 


PRO 
ARE 
GRE 


Choice beef, 
tastefully seasoned and 
deliberately slow cured gives Harding's that 

wonderful flavor. Sell the corned beef that sells 
itself — and means bigger profits for you! Og 


a Z, a d 


JOHN P. HARDING 
MARKET CO. 
728 W. Madison St. Chicago 6, Ill. 


Phone: STate 2-8050 
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ADAPTABLE to a wide 


jrange of operations 


| 
| The Townsend Model 35A Pork-Cut 
‘ol | Skinner is an all-around machine which 
* Blowers skinning costs, increases yield 
# on all pork cuts — hams, picnics, bellies, 
shoulders, hocks, jowls, and backs. 
OUNTIES I} With the addition of any of the 
attachments described here, it can 
les 23 | perform several operations in only one 
time through the machine. 


=| 3 ATTACHMENTS: 


| Townsend Model 46A Ham Fatter 


This new improved model does an outstanding 
job of removing just the right amount of 

excess fat from a ham while it is being skinned. 
Prevents scored hams. Gives uniform bevelled 
collar line. Eliminates draw knife. Any small 
amount of finishing can be accomplished 

with a straight knife. 


2 Townsend Model 30A Automatic 
Feeder and Slasher 


ia 


> Slashes jowls at the same time they are 

| being skinned. Feeds cut automatically. Works 
; ss equally well on fatbacks and plates which are 
So to be processed into sausage or rendered. 


ct “7|1 3 Townsend Model 38A Liver Loaf 
sells Fat Attachment 


! J \f White the fatback is being skinned, this 
V] attachment produces machine-cut fat of uniform 
thickness for covering liver loaf and various 
prepared meats. May be used in combination 
with the Townsend Model 30A Automatic 
Feeder and Slasher. 


Write for further information 


7 TOWNSEN 


CH 7, 19% 















ENGINEERING COMPANY 


2421 Hubbell Avenue, Des Moines, Iowa 
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How To Make More Money 


From By-Products & Offal 









[mprove 


By-Product Quality & 
Increase Grease Yield With- 





WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 
the cooker. 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 








Write Today! cy 


WILLIAMS ALSO MAKES: 
@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
27086 North Ninth Street ST. LOUIS 6, oi 


ALS ee 


y CRUSHERS pete ete SHREDDERS 4 
JLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN Cc, cee WORLD 








ay eek 


with 


BS "A Dowied 


i SELECTED NATURAL 
HOG AND SHEEP CASINGS 








You are cordially invited a 

to visit our 
HOSPITALITY HEADQUARTERS 
ST. LOUIS AND FOY ROOMS 


STATLER-HILTON HOTEL 
while attending the 
WSMPA Convention 


Mayan Gl call 


MAIN OFFICE: P.O. BOX 562 - SACRAMENTO, CA 












Conveniently located plants and delivery depots to better serve you 





























- BEEF - VEAL - PORK - LAMB { 

- ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


ee 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 

















EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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NEW SALT FOR SAUSAGE MAKING! 


Nu-Cube 999 makes possible more uniform distribution 
of salt and other ingredients 


Morton Nu-Cube 999 Salt is a high purity vacuum pan 
salt that contains a special anti-segregation agent to 
prevent seasoning ingredients from separating and 
also prevents lumping and extra handling of salt. This 
means you get more uniform distribution than is 
possible with other kinds of salt. 

Morton Nu-Cube 999 is also free from bitter calcium 
and magnesium compounds that can distort flavor. 
Nu-Cube 999 is always 99.9% or more pure sodium 
Chloride (the 0.1% or less is always inert sodium salt) 
Combined with a minute quantity of C.P. propylene 
glycol. Nu-Cube 999 is low in trace metals, copper 
and iron which can cause “spotty” color defects. 
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Nu-Cube 999 is easier to handle, easier to distribute 
and requires much less storage space than Flake Salt. 
For more information about Morton Nu-Cube 999 


Salt for sausage making, write or wire today. 


INDUSTRIAL DIVISION 
Dept. NP3, 110 No. Wacker Drive, Chicago 6, Illinois 
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Used by leading sa 
makers with compli 
satisfaction. Name 
of a user nearest you 
furnished on request, 


CONTINUOUS STUFFING 


the proved* way 








no mechanical problems 


no heating or smearing of meat 


A COMBINATION THAT CAN'T BE BEAT 


By connecting two stuffers with a BUFFALO STUFFER 
INTERCONNECTION DEVICE, stuffing is made continuous. No 
time is lost in reloading. The flow of meat out of the stuffing tube or tubes 
is uninterrupted. This simple, proved, dependable method of 
continuous stuffing greatly reduces operating costs where large quantities 
of a single product are involved. 











Can be used with your 
present stuffers 


Buffalo Sausage Machinery 
gets all its testing in our plant 
.-.S0 it can spend all its time 
producing in yours. 


\ the most complete line of converters...stuffers... grinders 
...mixers and related sausage machinery 
catalog and quotation 9 


John E. Smith’s Sons Co. 
or call your Buffalo 50 Broadway Buffalo 3, N. Y. 
representative. 


Sales and Service Offices in Principal Cities 


SEND FOR 
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Fried & Reineman Board 
To Ask for Liquidation 


The board of directors of Fried 
& Reineman Packing Co. will recom- 
mend liquidation at a meeting of 
stockholders to be held March 30, 
according to WILLIAM FRIED, Jr., 
vice president of the 51-year-old 
Pittsburgh firm. The plant has not 
been operated since November 3 
when 38 drivers refused to work be- 
cause the firm had changed its truck 
route schedules. 

The board met recently to con- 
sider reopening the plant, but dis- 
covered any attempt to do so might 
be met by Teamster picketing at the 
Kenny Motor Express Co., the com- 
mon hauler engaged by Fried & 
Reineman to handle its meat de- 
liveries after the dispute with Team- 
sters Local 249 which ended in the 
company shutdown. 

The firm had been picketed by 
the Teamsters after it decided in 
mid-December to drop its delivery 
operations and turn them over to the 
independent hauler. Fried & Reine- 
man then filed a complaint with 
the National Labor Relations Board 
charging the union with secondary 
boycott and claiming that any dis- 
pute the Teamsters had was with the 
independent trucker over how many 
of the former Fried & Reineman em- 
ployes he would hire. At one time 








DEPARTMENT OF DEFENSE Reserve Award 
has been conferred upon Oscar Mayer & 
Co. in recognition of company's outstanding 
cooperation with nation's reserve program. 
Maj. Gen. Briard J. Johnson (left), com- 
manding general of the I4th U. S. Army 
Corps Reserve, is shown presenting the cita- 
tion and a pennant to Oscar G. Mayer, 
chairman of the board, at a recent luncheon 
in the company's Madison, Wis., plant cafe- 
teria. In a letter to Oscar G. Mayer, jr., 
President of firm, Neil McElroy, Secretary 
of Defense, commended the company for its 
Personnel policies which grant employes 
military leave in addition to vacation time, 
and which also compensate employes for 
difference in reserve training pay and salary. 
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The Meat Trail... 


the firm had considered resuming 
operations pending the NLRB deci- 
sion, according to Fried. 

About 350 packinghouse employes 
have been idled by the dispute. 


Albert Luer Is Firm's V.P. 
Now as Well as Chairman 


ALBERT T. LueEr, chairman of the 
board and for many years president 
of Luer Packing Co., Los Angeles, 
has a new title with the company: 
vice president. He was elected to that 
post recently because the firm’s by- 
laws require officer status for signers 
of papers. Luer, who was succeeded 
as president a year and a half ago 
by his brother, WALTER, continues as 
chairman of the board. 

Walter Luer has been re-elected 
president, Other officers named at the 
recent election include L. C. Hacg- 
MAN, executive vice president and 
secretary, and MarTIN RUSTER, as- 
sistant secretary-treasurer. WALTER J. 
Luer, son of the president, was 
elected vice president and treasurer. 

At the annual meeting of stock- 
holders preceding the election of of- 
ficers, the three Luers, Hageman and 
WiILL1AM GALBALLY were chosen as 
directors of the firm. 


40 Oscar Mayer Men Cited 
For Accident-Free Driving 


Forty drivers for Oscar Mayer & 
Co., Madison, Wis., received safe 
driver awards at a special dinner 
meeting for completing at least a year 
without a preventable accident. The 
40 drivers have a total of 337 man- 
years of accident-free driving or more 
than 13,000,000 miles on the high- 
way without a preventable accident. 

Heading the list of drivers who 
were cited was MARvIN Bortz, who 
has driven 800,000 miles in 16 years 
with a clean record. A. Pau. Bow- 
MAN, operations manager for Oscar 
Mayer, made the awards. 


Music Aids Preparation 
Of Sausage at Redfern 


Employes of Redfern Sausage Co., 
Atlanta, Ga., now prepare sausage 
while keeping in time to music. The 
firm has just completed the installa- 
tion of an internal system which pipes 
soothing music into every production 
department of the plant during the 
working day. The theory is that the 
employes will not only work and feel 
better, but also will produce more 








sausage to a musical background. 

Suitable songs, perhaps, for the 
grinding room workers would be “I’m 
Heading for the Last Ground-up” and 
“76 Hambones,” while the workers in 
the wiener room could hear such 
songs as “Who Stuffed the Vigoro in 
Mrs. Murphy’s Casing?” and “I’ve 
Got You Under My Skinless.” 


JOBS 


Dr. MELvin J. Hatrer has been 
named assistant inspector in charge 
of the St. Louis 
meat inspection 
station of the 
U. S. Department 
of Agriculture. 
He succeeds Dr. 
MELVIN E. Hopc- 
son, who recently 
was transferred 
to Denver as in- 
spector in charge. 
Before his latest 
appointment, Dr. 
Hatter served as assistant inspector 
in charge of the Milwaukee station 
of the Meat Inspection Division. 


DR. M. J. HATTER 


GLENN BaseHore has been ap- 
pointed New England district man- 
ager for the flavor-sealed division of 
Geo. A. Hormel & Co. Basehore has 
had 12 years of field experience with 
the firm’s flavor-sealed division, serv- 
ing in Allentown, Pa., Southern New 
Jersey, Philadelphia and Indianapolis. 
He served as Indiana district man- 
ager of the division for the past three 
and one half years. 


ELMER Otto has been appointed 
advertising coordinator for Thompson 
Farms brand pork products at Re- 
liable Packing Co., Chicago. Before 
his promotion, Otto served as foreman 
of the company’s market department. 


RoBerT Fine has been appointed 
advertising and merchandising man- 
ager of Excelsior Quick Frosted Meat 
Products, Inc., Long Island City, 
N. Y. Fine will be responsible for a 
promotion program built around the 
firm’s new “boil-in-foil” items, as well 
as the full Excelsior line of fresh 
frozen meat products. 


The appointment of Roy C. Justis 
as sales manager of the vacuum 
cooked meat department of The Rath 
Packing Co., Waterloo, Ia., has been 
announced by W. W. JENNINGS, vice 
president of marketing. Justis takes 
the position held by Nep S. Cong, 
who will continue as consultant until 
his retirement later this year. GorpoN 
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W. Carp will assume the post of 

sales manager of the frozen food de- 

partment which had been held by 

Justis. At the same time, Jennings an- 

nounced that Harry W. NEIMAN has 

been appointed a product manager 
| of the vacuum cooked meat depart- 
ment; DELBERT L. MILLER has been 
made assistant to the product man- 
ager, and Paut B. Davison, Jjr., is 
new product manager of the frozen 
food department. 


Frank GrieF has been promoted 
from sales manager to vice president 
in charge of sales of The Taylor Pro- 

visions Co., Trenton, N. J. RayMONnD 

Atwoop succeeds Grief as sales man- 

ager. Atwood was formerly assistant 
sales manager. 


PLANTS 


O. K. Packing Co., Goodland, Kan.., 
has been purchased by Rex MclIn- 
TYRE, a former employe of the pack- 
| ing plant. McIntyre purchased the 

| entire plant, including land, from 
Georce Puiiuips. McIntyre had been 


associated with the company when 
it was first established by the late 
Wiiuis Freaster. Several years later 
Feaster established a packing plant 
at Atwood, Kan., and McIntyre served 
as manager of that firm until it was 


destroyed by fire. 


Fire at Locoste Meat Co., Emery- 
ville Calif., caused $5,000 damage 
and destroyed 6,000 Ibs. of meat. 


Big Foot Packing Co., Harvard, Ill., 
has been granted a charter of incor- 
poration authorizing the issuance of 
100,000 shares of no par value. 


Water from the rising Vermilion 
River flooded the basement of the 
plant of William Davies Co., Inc., 
at Danville, Ill. Before the flood, the 
firm had attempted to protect the 
plant by placing sandbags around the 
walls but was unable to stop the ris- 
ing river waters. 


New manufacturing companies es- 
tablished in the Cleveland industrial 
area in 1958 included Diamond K 
Meats, Inc., 2309 East 44th st., 


smoked meats, and Cleveland Hide | 


Co., 3335 W. 65th st., hides process. 
ing, according to the Cleveland Cham. 
ber of Commerce. 


A fire of unknown origin destroyed 
the plant of Owens Brothers Meat 
Packing Co., Paris, Ky. RoBerT and 
WiLL1AM Owens, owners of the firm, 
estimated the loss at $28,000. 


Seiler’s, Inc., Philadelphia, is 
soring a “Seiler’s Easter Ham Chib? 
The promotion, taken from the popu- 
lar Christmas Club idea, invites houses 
wives to make installment deposits on 
a weekly basis, paying for the ham 
by Easter. : 
been completed in Batesburg, S. C, 
adjacent to the Farmer's Livestock 
Market. The plant is owned and op 
erated by Roy B. WHITNEY. 


Two New York state firms, Clare- 
mont Beef Co., Inc., Bronx, and Plain- 
view Packing Co., Inc., Plainview, 
have been granted charters of incor- 
poration listing capital stock of 200 


A modern slaughtering plant hag 





Oscar Mayer & Co. (right photo 
below) at a luncheon in Chicago on 
February 23 at which food page and 
food publication editors, home econo- 
mists and others were guests of the 
NMCA. In the left picture below, Lail 
is explaining the campaign of 21 mail- 
ings to NMCA vice president J. H. 
EHRENFELD, canned meats manager 
for Libby, McNeill & Libby; associa- 
tion treasurer ELMER SPATH, canned 
meats manager for Agar Packing Co., 
and Joun H. MoninceR, secretary of 
NMCA. The Buckley-Dement mail- 


——————————————————— 








Canners Announce 1959 Promotional Campaign 


KEY FIGURES in the retail food field—1,500 of them—are going to learn a great deal about the dollar-making 
potentialities of canned meats during 1959, as the result of a promotional program of the National Meat Canners 
Association. The program was announced by association president Frank W. Lait, manager of canned meats for 





ings to chain food merchandisers, executives and other key men in retail food distribution will include some “gimmicks,” 
of which a typical example is the trick “dollar-making machine” distributed to guests at the luncheon. 
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'Old Smoky' summer sausage is now processed with ACCEL by Peters Mect Products. New starter culture has cut product failures and returns to zero. 


oe sem 


Better Summer Sausage In Less Time 
Thanks to ACCEL 


Peters Meat Products of Eau 
Claire, Wis., and St. Paul, Minn., 
makes a summer sausage called 
'Old Smoky'. And like all packers 
who produce summer sausage, 
they had their problems. The 
lengthy processing time limited 
their production capacity to one 
5,000-Ib. batch of 'Old Smoky' per 
week. They typically encountered 
spoilage, off-flavor, nonuniform 
color, poor texture, and nitrite 
burns, 


These problems, shared by every 
summer sausage packer, are all 
attributable to chance fermenta- 
tion according to AMIF research. 
The best way to beat this univer- 





Sam Pire, Plant Superintendent of Peters Meat Products, inspects a batch of 


sal problem was to find a way of 
controlling the fermentation proc- 
ess. The answer proved to be a 
starter culture, developed by the 
AMIF and commercially pro- 
duced by Merck & Co., Inc., 
under the name ACCEL. 


Here’s what happened when Peters 
started using AccEL in 'Old Smoky’. 
Processing time was cut so sharply 
that they tripled output. They 
now produce three 5,000-lb. 
batches per week without expand- 
ing production facilities. Sam Pire 
and Adolf Remmele, Plant Su- 
perintendents, and other Peters 
officials report that AccEL has re- 
sulted in considerable cost savifigs. 


‘Old Smoky' summer sausage processed in only 48 hours by using ACCEL. 
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They are assured of constant uni- 
formity in texture, flavor, and 
color. Returns and product fail- 
ures have been cut to zero. Con- 
sumer acceptance of 'Old Smoky' 
has substantially increased—and 
Peters has enthusiastic letters to 
prove it. The people at Peters are 
sold on ACCEL. 


ACCEL offers important savings in 
money, time, and labor wherever 
it is used. It completely eliminates 
the 72-hour period of holding in 
the cooler and the 24-hour tem- 
pering period. It offers the surest 
way of producing a tangy, high- 
quality product with spoilage and 
failures held to a rock-bottom 
minimum. ACCEL is in convenient 
powder form to be introduced 
during the mixing process so that 
no new equipment is required. 


Acct is MID approved for sum- 
mer sausage, Lebanon, thuringer, 
cervelat, salami, and pork roll. 
For free literature and samples, con- 
tact your local Merck representative or 
write directly to Department NP-37. 


MERCK & CO., Inc., Rahway, 
New Jersey 


®Accrt is the trademark of Merck & Co., Inc., 
for its brand of lactic acid starter culture. 
© Merck & Co., inc. 
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NEW METHOD OF HUMANE SLAUGHTERING OF HOGS 


Portable Schermer Hog Litt and 


mer 





Hog enters lift and then his forelegs automatically 
the bottom to drop. 
Now the hog is in a firmly wedged position and 


operate a spring that causes 


cannot move. 


After the hog is stunned with the Schermer Hu- 
mane Stunner, the lift is tilted by operating a 
side lever, and the hog is ejected on to the floor 
or a conveyor system. Lift and hinged bottom then 
automatically return to original position. 


OVER 200 HOGS PER HOUR CAPACITY. 


The portable Schermer 
Hog Lift in combina- 
tion with the Scher- 
Stunner is the 
most economical, hu- 
mane slaughtering de- 
vice in the industry! 


Humane Stunner 


THIS IS THE QUICK, EASY METHOD 
YOU'VE BEEN LOOKING FOR 





SCHERMER 
HUMANE 
STUNNER 


For cattle, 
hogs, sheep. 
Swift, Sure, 
Safe, Silent. 
Over % 
Million in 
Operation. 

No recoil. 
Easy upkeep. 
Low operating 
cost. 

With or without 
long handle. 











Write today for literature, exceptionally low prices! 





INTERNATIONAL iit tat mt 
CORPORATION Telephone: 


Lexington 2-9834 








NEED HELP 
with an 
INDUSTRIAL 
WASTE 
TREATMENT 
PROBLEM? 


If you need help to solve an industrial 
waste treatment problem, here are two 
quick steps to the right solution! First, 
send today for your copy of informative 
Bulletin No. 5578, which gives you a 
quick picture of what CHAIN Belt Waste 
Treatment Equipment and processes can 
do to solve your problem. Second, ask for 
a Rex Man to review your problem and 
help you select the equipment which will 
provide effective treatment of your in- 
dustrial waste. For action, just mail the 
coupon! 


CHAIR! sur 


sdeiskeimt titan cin kaos eae lias ~ 
! CHAIN Belt Comseay 700 
| 4635 W. Greenfield Ave., Milwaukee 1, Wis. 
(In Canada: CHAIN Belt (Canada ) Ltd., 
| 1181 Sheppard Ave. East, Toronto) 
Send me Bulletin No. 5578. | 
| © Have a Rex Man call. 















U. S. Government Inspection, Est. No. 365 


JAMES ALLAN & SONS 


Third Street and Evans Avenue 
San Francisco 24, California 








WHOLESALE BUTCHERS 


shares, no par value, for each firm, 
Directors for the Claremont firm ay 
STUART HALPERN, JOHN C. Sacco and 
JoserH R. Damon, all of Bronx, Dj. 
NAH RUBINSTEIN, ANNA M. Brapey 
and ADELINE F. RIcHER, all of Brook. 
lyn, are directors of the Plainview 
company. Articles of incorporation 
were filed by NATHAN Cooper. 


TRAILMARKS 


Cuar.Es J. ENGLEHART, Sioux City 
Dressed Beef, Inc., Sioux City, Ia, 
is one of 62 additional business and 
professional men who have been ep. 
rolled in the National Defense Ey. 
ecutive Reserve of the Business and 
Defense Services Administration, 
bringing the total NDER membership 
to 971, the BDSA announced this 
week. The Reserve is being recruited 
to staff a production agency in the 
event of a national emergency, 


M. E. KNICKERBOCKER, chief of the 
animal industry division of the Oregg 
State Department of Agriculture fir 
many years, is taking a three-month 
training course in Washington, D, ¢, 
in preparation for a South America 
assignment with the International € 
operation Administration. Meat page 
ers, livestock men, retailers and uni 
representatives gave a dinner 
Knickerbocker’s honor in Portland be 
fore he left that state. 








At Lewis, a former packer-buyet 
has been appointed manager of th 
order buying department for sla 
cattle of the Producers & Texas 
stock Marketing Association at Kansai 
City. Lewis formerly was a buyer fot 
Swift & Company, and more recenth 
worked with Mauer-Neuer Corp. 


Joe PauL, who operates a whole- 


| - sale meat establishment under his 


name in Philadelphia, has been elected 











ALLAN'S 





BEEF 


HAM 
LAMB BACON 
PORK LARD 
VARIETY MEATS SAUSAGE 


ALLAN’S 
MEAT PRODUCTS CO. 


1400 Evans St. 
San Francisco 24, California 
Phone: Mission 7-5600 












president of Northern Chevra Kadish, 
a local charity which provides free 
funerals and graves for destitute Jew- 
ish people. 

Pau Girrorp RoBERTSON has beet 
appointed chief of the bureau of live 
stock identification, California, De- 
partment of Agriculture, by state di 
rector agriculture W. C. JACOBSEN. 


DEATHS 


THomas H. Wa su, 67, former of- 
ficer of the Associated Meat Jobbers 
of Southern California and operatot 
of a meat industry service bureat, 
died recently. Walsh served as @& 
ecutive secretary of the southern 
fornia association from 1933 to 194 
For the past 17 years he has operated 
the Meat Purveyors of Southern 
fornia, an industry service. bureau. 
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GENUINE 


ZITE, 


STANDARD All-Hair 
PIPE COVERING INSULATION 















lasts a lifetime! 


Easy to install on curves, straight pipes or valves, 
Ozite pipe covering insulation stops wasteful 
heat absorption efficiently and permanently. 
Genuine Ozite insulation helps maintain uniform 
temperature and increase the refrigerating ca- 
pacity of your equipment. 


NO SHAPE IS TOO COMPLEX 


A PRODUCT OF 


AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART ¢ CHICAGO 54, ILLINOIS 
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DIANA DICING MACHINE 
REDUCES 
PRODUCTION COSTS 


of STEW MEATS 
BACK FAT CUTTING 
HEAD CHEESE CUTTING 
& OTHER SPECIALTIES 


Guts FATS—RAW AND 
BOILED BEEF — LAMB — 
VEAL AND OTHER FOODS 


In Uniform Cubes from 3/16” to 
1%”. Also cuts plates 1%” sq. from 
1/16” up, and strips up to 5” in 
length. Capacity up to 1800 Ibs. per 
hour. 


MANY PROMINENT PACKERS AND 
CANNERS ARE SATISFIED USERS OF DIANA DICING MACHINES. 


MATADOR MEAT and SUET 
GRINDER 


e AMAZING ENGINEERING ACHIEVEMENT. 
e HAS EXCLUSIVE OPERATING AND SAFETY FEA- 
TURES. 







e LARGE PITCH FEEDER FOR CONTINUOUS RAPID 
GRIND. 


NO HEATING OF PRODUCT—NO BACKING UP. 
LARGEST CAPACITY HOPPER EVER DESIGNED. 
COARSE AND FINE IN ONE OPERATION. 


DRY SHRED GRIND FOR FINE SAUSAGE AND 
HAMBURGER, 


ENCLOSED MOTOR HOUSED IN BASE. 








ALSO WRITE! 
FOR INFORMATION 
ON OUR MIXER, 
STUFFERS, SILENT 
CUTTERS AND 
DIPLICO 3 OR 5 ARM 
KNIFE, WITH DE- 
TACHABLE BLADES 
OF DURABLE STAIN- 
LESS STEEL—SELF 
SHARPENING. 


C. E. DIPPEL & COMPANY, INC. 


126 LIBERTY STREET NEW YORK 6, N. Y. 


PATENTED 











REctor 2-0380 
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BELOW: John Stull of Kroger presents 
some ideas on improving retailer-packer 
relationships while (left to right) M. A. 
Weimar of Super-Valu Stores; Virgil 
Reynolds of J. Weingarten, Inc.; 
NIMPA's Chris Finkbeiner, and Melvin 
Schulenburg of Kroger listen attentively. 



















ABOVE: C. T. (Tad) Sanders of auction market associ 
ation kicks off the discussion at the Friday afternoo, 
meeting. He is flanked by auction marketers (left ip 
right) W. H. Bode, C. D. McEver, Cecil Ward, Earl 
Jennings, Grover C. Lee and J. W. Marvel of panel 





EAT RETAILERS and live- 
M stock marketers had their day 

at the meeting of the south- 
western division of the National In- 
dependent Meat Packers Association, 
held at the Shamrock Hilton hotel in 
Houston, Tex., on February 27 and 
28, while members also heard re- 
ports from their national officers, dis- 


cussion of NIMPA’s_pension-profit 
sharing program and the latest scien- 
tific developments and _ participated 
in special sales and accounting ses- 
sions. The NIMPA executive commit- 
tee also met at Houston and decided 
to proceed with organization of 
Wilbur La Roe Memorial Foundation. 

Short reports were made’ by Henry 


Arkansan 


Brown, president of the Ar 
dependent Meat Packers Ass 
W. F. Dixon, president of Tex-IMP/ 
and J. O. Vaughn, Oklahoma Inde 
pendent Meat Packers Association, 


that the state association is wa 
with farmers and bankers in a 
gram designed to encourage pro 










Brown told the 















1959 Model ¢ ““FAMC0”’ 
AUTOMATIC SAUSAGE LINKER 


See Page H/Fa 


SEE 
IN BOOTH #15 
AT 
WESTERN 
MEAT PACKERS 
CONVENTION 


LATEST IMPROVEMENTS 


Link Pepperoni, Polish Sausage as well as Pork Sausage & Wieners 
. . . Links sheep and hog casings from 16 mm to 40 mm... available 
with or without an automatic cut-off device . . . adjusts automatically 
to casing diameter. 


CAPACITY FEATURES 
3 inch ~ ge & up in % Inch in- Now available in extra long links 
cremen' 
UP { 16,000 links per hour ee 
1400 Ibs. of Sausage per hour ; Simple to operate 
TO { 2200 tbs. of Pepperoni per hour Saves 60% of your taher cost 


Write for details about a free trial in your sausage kitchen 


“FANCO”’ automatic 


SAUSAGE LINKER MACHINE 


Division of Allen Gauge & Tool Co. 


421 North Braddock Ave. om Pittsburgh 21, Penn., U.S.A. 
Phone: CHURCHILL 1-6410 
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PUMPS 


ON YOUR Ma 


ALGi Te) 








Send for this VIKING Pump Dots 


VIKING ENGINEERING DATA 

A 36-page pump engineering manual is yours for the asking. It fully 
explains the 10 easy steps in selecting Viking rotary pumps. 

Ask for catalog KS. 


VIKING HEAVY DUTY PUMPS 

Available in 10 to 1050 G.P.M. sizes, these rugged Vikings are suitable 
for pressures up to 200 PSI. Complete with specifications, performance 
data, etc., they are illustrated in the 24-page catalog CS. 


VIKING GENERAL PURPOSE PUMPS ( 
These Viking Pumps — in 24 to 1050 G.P.M. sizes — are suitable for pres ! 
sures up to 100 PSI. They are fully illustrated and have specifications, 
performance data, etc., in the 36-page catalog BS. 





All Viking Pumps are positive displacement pumps and deliver either 
thin or thick liquids. 





—— 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. In Canada, it’s "ROTO-KING” pumps 


Offices and Distributors in Principal Cities 
See Your Classified Telephone Directory 
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Your Protective Shield 


IInited States 
(old Storage 


Guerra 





im aM TT 


e CHICAGO 
2055 West Pershing 








e DALLAS 
1114 Wood Street 





¢ DETROIT 
1448 Wabash 


¢ FORT WORTH 
1101 N. E. 23rd Street 


SS 


e OMAHA 
4302 South 30th Street 


* KANSAS CITY 
500 East 3rd Street 


ziiaboaell 


* PORT LAVACA, 
TEXAS, 613 Harbor St. 














WHICH SPICE? 





SALVIA OFFICIANALIS L. LABIATAE* 


It used to be that a wurstmacher staked his 
reputation on his skill with seasonings, such 
as this . . . but nobody ever learned his 
secrets. Today, more and more sausage 
makers are telling the world that the dis- 
tinctive flavors of their products are based 
on the highest quality spices and herbs. 
They know that in a spice-conscious Amer- 
ica, there is new sales magic today in the 
time honored art of seasoning. 


P.S. If you would like to use the illustration above 
in your consumer advertising, we'll be happy to send 
a reproduction proof. 


You Coxt Improve on Nature 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N. Y. 


39S 
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tion of meat type hogs and to build 
Arkansas into a major source of de- 
sirable pork. 

In Texas, said Dixon, progress is 
being made toward legislation which 
will give state authorities registra- 
tion control over sanitation in small 
plants and country slaughterhouses, 
and a program has been developed 
under which municipal inspection sys- 
tems will be accredited by the state so 
that qualified operators can ship in- 
trastate at will. 

Oklahoman Vaughn reported that 
funds for state meat inspection have 
been endangered by an economy 
drive, and that the fate of the pro- 
gram depends on political develop- 
ments not connected with the meat 
packing business. 

NIMPA president T. H. Broecker 
commented on some of the problems 
affecting small and large packers 
which can be approached through 
community action. NIMPA general 
counsel Edwin H. Pewett outlined 
legislation now before Congress, in- 
cluding bills on compulsory grading, 
livestock checkoff, dissemination of 
livestock disease and fair trade, and 
commented that humane agencies are 
busily trying to extend the coverage 
of the humane slaughter law so that 
even shoes purchased by the U. S. 
government would have to be made 





Model CCY Carton Folding & Closing Machine 
automatically closes 
up to 150 cartons per 


minute 


=» = 
— am 


Peters Model CCY Carton 


of leather from animals slaughtered 
in an approved manner. 

Noting that the main advantages 
of automation lie in the opportunities 
it affords for saving labor and plant 
space, and in the necessity it imposes 
for establishing quality control, Dr. 
Roy E. Morse, director of the depart- 
ment of food science, Rutgers Univer- 
sity, warned that automation should 
be kept in proper relationship to 
other meat processing plant objec- 
tives and activities. 

Walter J. Hodes of Eugene M. 
Klein and Associates, described the 
NIMPA pension and profit sharing 
program. 

The meat team can be brought 
closer together if packers will watch 
certain aspects of their relationships 
with their retailer customers, the 
southwestern division members were 
told by representatives of several re- 
tail organizations. 

Melvin Schulenburg, meat mer- 
chandising manager of the Arkansas 
division of the Kroger Co., declared 
that his company attributes its suc- 
cess in meat operations to the high 
standards it has adopted on product 
freshness, quality and methods of 
cutting. He said that Kroger demands 
dating of bacon, sausage, etc., buys 
no product more than four days old 
and discards it after little’ more than 


a week’s case life. He emphasizg 
that consumers demand _ consistey, 
quality, whether the product is No, | 
or 2 in grade. 

John Stull, meat sales promotig, 
manager for Kroger, said that th 
company is giving its meat depar. 
ment operators more responsibility 
get better results. He advised }i 
listeners to check up on the folloy. 
ing points: 1) Keep your deliverie 
on schedule—we have men waiting tp 
process the meat; 2) Are your truck 
refrigerated? 3) Are your driver 
clothed and groomed to handle ; 
food? 4) Train the low echelon 
of management to give us what we 
want. 

Virgil Reynolds, J. Weingarten, Inc, 
a chain of Texas and Louisian 
stores, advised the NIMPA mem 
bers: 1) If you can’t fill an order 
let the dealer know; 2) “Ready-to 
eat” is a misleading term; 3) Stand. 
ardize on your trim and control it 
and .4) Watch truck loading t 
minimize product damage from crush 
ing and staining. 

A. Weimar of Super-Vah 
Stores, a buying organization serving 
55 retail outlets, reported that as: 
result of difficulty in getting beef of 
the proper quality, the group started 
to have cattle killed and now 
and feeds its own stock. He criticized 











STANcase 


BIW ESS STEEL 


el aN 








Model No. 9 
CAPACITY 
225 Lbs. 








STANecase 
JUNIOR 


OVERALL DIMENSIONS 
35% "x 21"x 19” height 


Sanitary STAINLESS STEEL TRUCKS 
FULLY APPROVED BY HEALTH AUTHORITIES 










See page K/Pe 
Folding and Closing Machine 
automatically folds and closes 
unlined cartons. Model CCY-L 
closes lined cartons. Carton size 
range: 314” x 2” x 1%” up to 
1234” x 7" x 414”. Write for 
colorful catalog of Peters diversi- 
fied line of high-speed packaging 
machines. 


For 60 yeors originators and builders 
of high speed automatic packaging and 
bakery machines. 


MACHINERY COMPANY 


en 
7” Let our 3 Ny 
/ engineers show 
you how Peters ‘ 


jeb faster— 
\ and at lower 7 
\, costl. 7 


_-—— 


4704 Ravenswood Ave., Chicago 40, Ill. 


All Phones: LOngbeach 1-9000 


82 








MODEL No. 9—the smallest of the STANcase STAINLES 
STEEL TRUCKS—is a splendid, general utility truck who 
compact size and maneuverability recommend it for many )% 
in tight quarters. (Other STANcase TRUCKS are available wil 
capacities of 2,000 lbs., 1,200 Ibs., 800 lbs., and 500 lbs.) 

are ruggedly constructed for long-life service; inside surface 
are polished and seamless; corners are generously rounded: 
maintained sparklingly clean and sanitary with minimum labo 
Specifications for component parts are of highest quality. 


WRITE FOR CATALOG 1980 
VM i 
Manufactured by Fema haga 
H/st = 
THE STANDARD CASING CO., Inc. A 


iy ¥ 
121 Spring St. New York 12 
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late-in-the-day deliveries by packers 
to retailers. 

AUCTIONEERS: Led by C. T. 
Sanders, executive secretary of the 
National Association of Livestock 
Auction: Markets, a panel of live- 
stock auction market operators ex- 
plained some aspects of their busi- 
ness. The panel included: J. W. 
Marvel, Marvel Sales Co., Webster 
City, Ia; Cecil Ward, Gainesville 
Livestock Auction Co., Gainesville, 
Tex.; Earl Jennings, Jennings Stock- 
yards, Baton Rouge, La.; C. D. Mc- 
Ever, Austin Stockyards Co., Austin, 
Tex; W. H. Bode, E] Campo Live- 
stock Commission Co., El Campo, 
Tex. and Grover C. Lee, editor of 
Livestock Marketing Journal. 

A clean-cut exposition of responsi- 
ble auction market practices was fur- 
nished by Earl Jennings. “We weigh 
animals at the time of sale,” said he, 
“and try to inform buyers of excessive 
fill. We have hard surfaced our yards 
to avoid heavy accumulation of mud 
and manure on livestock. While we 
insist on an honest, experienced and 
bonded weighmaster, the mechanical 
condition of the scale is very signifi- 
cant.” Jennings emphasized the im- 
portance of proper installation and 
maintenance of livestock scales and 
suggested that federal and state leg- 
islation is needed to raise the stand- 
ards in this area. 

W. H. Bode of E] Campo suggested 
that both auctioneers and _ packers 
should provide better livestock pens 
with fewer corners and more shelter. 
Packer buyers, he commented, are 
likely to crowd their livestock in a 
truck when they get an opportunity 
to make advantageous purchases at 
an auction. He suggested that pack- 
ets should have cattle billed sepa- 
rately by size and grade for best re- 
sults in their own operations. 

ACCOUNTING: The small packer, 
although he may not realize it, holds 
all the aces in controlling labor and 
other costs, and it is essential that he 
abandon his pennywise attitude in this 
field, according to Jack Carney of the 
Weiland Packing Co., national presi- 
dent of the NIMPA Accounting Con- 
ference. He suggested that the meas- 
uement of labor expense in the: meat 
packing and processing industry is 


jp 20t dissimilar to the same work in 


® other fields. 


_D. J. Twedell of the Houston Pack- 
ing Co. was re-elected vice president 
of the southwestern division for 1959- 
60, and Ray Johnson, Lubbock Pack- 
ing Co., Lubbock, Tex.; Archie Y. 
Sloan, Texas Meat Packers, Inc., Dal- 
las; Ray Turvey, Turvey Packing Co., 
Blackwell, Okla., and Joe Finkbeiner, 
Little Rock Packing Co., Little Rock, 
Atk., were named as directors. 
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18-3 DROPPER 






In this position the 
safety device is up and 
the hook is ready to re- 
ceive the shackle wheel. 


In this position the 
hook is lowering the 
shackle and the safety 
device is down on the 
rail to prevent the next 
shackle from rolling off 
the open end. 





Compact and simple’ in design, the Dupps Dropper is a revo- 
lutionary step forward in Dropper design. Actually the Dupps 
Dropper weighs less than half as much as usual. It is easy to 
mount because of this reduced weight and the fact that only 
four holes need to be drilled. The illustrated Dropper is 
mounted on an 8” x 8” timber with standard 14” drop hangers. 
It is easily adapted to steel beams. The sheave mounts in two 
positions so that hoist can be either in front or back of the 
Dropper. The 34” alloy chain has higher tensile strength than 
the usual 14” extra heavy chain. All steel, all welded construc- 
tion eliminates breakage or wear often encountered where cast- 
ings are used. The solid-plate steel sheave is equipped with 
double row ball bearings, life-time lubricated to eliminate 
dangerous overhead maintenance. Guide switch cam, guide 


block and hood are all of solid forged steel. 


Write 








THE DUPP § C0. Germantown, Ohio 
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WHAT’S YOUR LINE? 





OURS IS VEGEX... 





The complete hydrolyzed plant 
protein of unsurpassed quality... 


The natural way to finer flavor, longer lasting 
color and bloom, and the appetite appeal that 


BUILDS BETTER BUSINESS 


Stop and see us at the WSMPA convention, 


booth 65, and let us show you how 
OUR line can improve YOUR line 


VEGEX COMPANY 
175 Fifth Avenue, New York 10, N. Y. 
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Mark carcasses faster! Get FREE samples of -— 


HOT-CARCASS LABELS 


We'll send you enough free samples of Tensalex Hot-Carcass labels 
for one day's kill, Test these amazing labels that slap on. . 
tight . . . pull off clean as a whistle for inspection. Made of strong, 
latex-impregnated paper, they come in gangs of 4. 


[] Send me enough free samples for one day's kill. Our 
average day’s kill is 





(J Send me information about other tags & labels. 





Title 








State 





7 he Yational 7ag Company, 344 S. Patterson Bivd., Dayton 1, Ohio 


See our complete line of tags in the 1958 ‘‘Purchasing Guide,"’ 











Flashes on 
suppliers 


CINCINNATI BUTCHERS’ spp. 
PLY CO.: “Watiy” F. Gounp of 
Wally Gould an 
Company, Oak. 
land, Calif., has 
been appointed 
western States] 
representative fy 
this Cincinnati 
manufacturer of 
“Boss” machinery 
for the meat in. 
dustry. Gould wa 

WALLY GOULD for some time ad- 

ministrative as. 
sistant for the Western States Met 
Packers Association and is well know 
to packers on the Pacific Coast. 


AMERICAN VISCOSE CORP: 
Ricuarp E. REeyYNo.ps has been pr 
moted to the newly-created position 
of field sales manager for Avisco cello- 
phane, according to Tomas O. Wi- 
LIAMS, general sales manager of the 
film division of the Philadelphia fim 
Reynolds will supervise activities o 
film division district sales offices, with 
headquarters at Philadelphia. 


CHEMETRON CORP.: Roy T. 
OmUNDESON has been elected a vice 
president. He is president of the firms 
new Cardox division, formed to com- 
bine the carbon dioxide activities of 
the National Cylinder Gas division 
with the carbon dioxide, chlorine di- 
oxide and _ fire equipment activities 
which Chemetron recently acquired 
from Cardox Corporation. 


VISKING CO.: Creation of separate 
research and development organiz- 
tions within the company has beet 
announced by H. R. MEpIct, presi 
dent. Dr. W. F. Unperwoop has 
been named director of research, and 
J. C. Wricurt is director of develop- 
ment, Both will report to A. ©. 
Hewitt, vice president of research, 
development and engineering. 


HERCULES MANUFACTURING 
CO.: This Henderson, Ky., company 
has recently opened a new parts, Ie 
pair and sales firm in New Orleans. 
The new unit is called Hercules 
Veglia Body Corp. and is managed by 
L. C. VEGLIA. 


RECOLD CORP.: R. E, KENNEY 
has been appointed sales represent 
tive for air conditioning and refriger 
tion products in Minnesota. Kennys 
office is located at 5009-A Excelsior 
blvd., Minneapolis. 
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ALL MEAT... output, exports, imports, stocks 











Meat Output Down; Above Last Year 


Meat production last week, with a holiday to curtail operations in mar- 
keting and slaughter, fell sharply to 377,000,000 lbs. from the previous 
week’s 415,000,000 lbs. However, with slaughter of hogs running well 
ahead of numbers last year, current output of meat was slightly above 
the 362,000,000 Ibs. produced under inspection a year earlier. Cattle 
slaughter, off by about 35,000 head for the week, was about 51,000 
head smaller than last year. There was no holiday curtailment of slaugh- 
ter for the same week in 1958. Hog kill was down by about 125,000 
head for the week, but about 268,000 head, or 24 per cent larger than 
a year ago. Slaughter of calves continued to lag below numbers last year, 
while that of sheep held to a fair advantage over 1958. Estimated slaughter 
and meat production by classes appear below as follows: 


1950-59 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


b: ~“ ducti 
d Number oduction 
owns M's Mil. Ibs. 
Feb. 28, 1959 281 167.5 
Feb. 21, 1959 316 188.3 
Mar. |, 1958 332 188.7 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Feb. 28, 1959 oe 11.0 
Feb. 21, 1959 % 10.6 
Mar. |, 1958 ‘ 141 15.8 
369,561. 
1950-59 LOW WEEK'S KILL: Cattle, 
137,677. 
Week Ended CATTLE 
Live Dressed 
Feb. 28, 1959 1,065 596 
Feb. 21, 1959 wl 065 596 
Mar. |, 1958 1,022 568 
k Ended CALVES 
ge nile Live Dressed 
Feb. 28, 1959 200 112 
Feb. 21, 1959 , 200 110 
Mar. |, 1958 . 204 112 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,385 185.6 
1,510 203.1 
1,117 144.8 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
255 13.0 377 
260 13.3 415 
240 12.2 362 


Live Dressed 
233 134 
236 134 
230 130 
SHEEP AND LARD PROD. 
LA er il. 
Live Dressed cwt. Ibs. 
105 5l 47.0 
105 5! 50.7 
106 51 14.2 36.4 











LIVESTOCK SLAUGHTER AT 


MAJOR CENTERS, 1957-58 


Livestock slaughter under federal inspection at major centers for years 1957 
and 1958, as compiled by the U. S. Department of Agriculture: 





















Cattle Calves Hogs Sheep and Lambs 
City or Area 1957 1958 1957 1958 1957 1958 1957 1958 
Head Head Head Head Head Head Head Head 

Boston, New York 

Our Area ....... 714,837 697,192 582,624 521,785 2,798,659 2,667,154 2,041,213 1,963,917 
Baltimore, Phila. 453,098 509,199 61,599 56,672 1,408,692 1,433,765 207,975 194,715 
Cincy., Cleveland, 

Detroit, Indpls. 978,970 5,502,662 5,641,419 743,623 767,319 
Chicago Area ...... 1,249,640 2 2 864 3 7 244,847 
St. Paul-Wisc. 1,501,126 1, , a {937 680,514 630,240 
St. Louis Are 621,391 ,314,748 3,811,920 411,842 262,861 
Sioux City-So. 

Dakota Area ee Ra eee ee 2,709,795 3,565,054 597,753 766,467 
Omaha Area ...... 1,623,369 1,693,868 30,283 13,643 3,663,648 3,801,088 677 368 679.235 
Kansas City ....... 703,691 608,559 135,547 77,545 1,536,232 1,385,209 422,775 335,254 


lowa-South 








Minnesota. ....... 1,499,187 1,512,769 679,973 556,404 13,515,637 13,277,954 1,483,618 1,437,189 
Louisville, Evansville, 

Nashville, Memphis 597,546 485,236 447,104 328,510 2,538,699 2,620,688 ...... 9 ...... 
Georgia, Florida, 

Alabama Area 370,097 304,523 191,581 168,500 1,494,127 1,298,449 ...... 9 ...... 
St. Jo’ph., Wichita, 

Oklahoma City 921,255 889,928 183,863 96,309 2,268,278 2,197,908 573,554 395,574 
Ft. Worth, Dallas, 

San Antonio ..... 769,362 523,050 396,213 305,129 940,467 879,768 752,810 788,803 
Denver, Ogden, 

_ Salt Lake City... 815,582 850,662 38,507 19,402 747,227 702,184 1,251,618 1,369,045 
08 Angeles, 

San. Fran. Areas.. 1,211,786 1,060,299 156,390 126,521 1,367,646 1,241,240 1,360,025 1,239,274 
ortland, 

Seattle, Spokane.. 360,651 306,607 29,832 16,525 702,974 684,892 257,370 260,572 
es 15,811,758 14,702,967 5,452,058 4,312,491 52,952,387 52,609,443 11,787,755 11,335,312 


EDIBLE OIL SHIPMENTS 
Shipments of shortening and edible 
dils, as reported to the Institute of 
Shortening and Edible Oils, totaled 
4,386,418,000 Ibs. in 1958. Of this 
volume 1,978,680,000 Ibs., or 45.1 per 


cent, were shortening and other hy- 
drogenated oils and 1,238,833,000 
Ibs.. or 28.3 per cent, were salad and 
cooking oils. Shipments of oleo oils 
and/or fats totaled 1,168,905,000 Ibs., 
or 26.6 per cent of the total. 
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MEAT PRODUCTS EXPORTS 


Exports of most meats and meat 
products from the United States in 
December were down from the same 
month of 1957, a U. S. Department 
of Agriculture report indicated. Ex- 
ports of beef and veal declined to al- 
most half the volume shipped out in 
December 1957, while exports of pork 
were down to less than half of the 
1957 volume. Lard exports at 26,129,- 
131 lbs. represented a drop of about 
27 per cent from the December 1957 
total of 33,321,228 Ibs. Exports of 
inedible tallow declined to 79,928,985 
Ibs. from 96,601,906 Ibs. shipped out 
in December 1957. 

U. S. exports of meat products in 
December 1958-57 are listed below: 


December December 


Commodity 1958 1957 
EXPORTS (Domestic) Pounds Pounds 
Beef and veal 

Fresh or frozen 

(except canned) ...... 1,080,508 3,338,108 

Pickled or cured 

(except canned) ...... 1,376,073 1,114,206 
Pork 

Fresh or frozen 

(except canned) ...... 809,858 447,901 


Hams and shoulders, 
cured or cooked ....... 1,883,849 2,266,662 


DO. Meckadiadvaaderees 875,028 222,387 
Pork, pickled, salted or 
otherwise cured ....... 979,729 2,505,888 
Sausage, bologna & frank- 
furters (except canned) 142,352 262,568 


Meat and meat products 
(except canned) ........ 700 5,693,406 
Beef and pork livers, 





fresh or frozen ........ 4,170,418 1 
Beef tongues, fresh or 

Se, EET EP RAN a 1,440,272 2 
Variety meats (except 

COME ow vaikeeoeueiene 1,489,873 1 
Meat specialties, frozen. 353,351 1 
Canned meats— 

Beet end Weal? ...3...:.<. 162,282 245,400 
Sausage, bologna and 
rere 378,242 
Hams and shoulders ..... 112,252 
POUR, COMMOE V6. o6es cise 2 383,120 
Meat and meat products. 354,791 788,947 
Lamb and mutton 

(except canned) ........ 102,046 42,547 
Lard (includes rendered 

pork fat) .............20,120,18F 38,421,238 
Shortenings, animal fat 

Come, . TOnee. 600. Sener 7.900 23,622 
ye eee | eee 551,803 441,721 
Tallow, inedible ......... 79,928,985 96,601,906 
Inedible animal oils ..... 569,252 134,510 
Inedible animal greases 

ORES hs ania De 0d-ties 7,628,097 5,569,801 


1Not reported separately prior to January 1958. 
Compiled from Bureau of the Census records. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on Feb- 
ruary 28 totaled 16,960,390 lIbs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
17,940,104 lbs. in storage on January 
31 and 7,201,479 Ibs. in storage on 
February 28, 1958. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Feb. 28 Jan. 31 Feb. 28 
1959 1959 1958 
P.S. lard (a) 


..-10,276,742 10,925,067 4,864,147 
P.S. lard (b) ‘s See wae “ae 
Dry rendered 


oe) eer 4,693,448 4,751,448 118,832 
Dry rendered 
lard (b) 78.689 


Other lard 1,990,200 2,184,900 
Total lard 16,960,390 18.060,694 
(a) Made since Oct. 1. 1958. 
(b) Made previous to Oct. 1, 





1958. 





























PROCESSED MEATS . . . SUPPLIES 





























Meat Imports Dip in Jan.; Above 1958 


The rate of entry of meat products into the United States appears to 
have slowed down in January, a U. S. Department of Agriculture report 
on such movement indicated. Total volume of all meats admitted into the 
country in the first month of 1959 at 78,877,730 lbs. was down from De- 
cember volume of about 81,250,000 lbs., 
56,617,423 Ibs. imported in January 1958. 

Argentina was by far our largest supplier, with her share of the U.S. 
market being 20,044,960 Ibs. Of this volume, 13,768,333 Ibs. were cured 
beef and 5,794,021 Ibs. canned beef. Australia shipped 11,722,304 Ibs. and 
New Zealand 11,135,459 Ibs. Australian shipments consisted of 7,558,650 
Ibs. of beef and veal, and 4,134,934 lbs. of lamb and mutton. The bulk 
of New Zealand meat was beef and veal. U.S. meat imports by country 
of origin are listed below as follows: 


Fresh meats and edible offal 


but still held well above the 











N. Zealand Tightens Sanitary 
Standards For Export Meat 


To meet United States require 
ments, the New Zealand Department 
of Agriculture has tightened its sani. 
tary standards for export meat. Aji- 
mals sent to export slaughtering plants 
will be rejected if they fail to meet 
the new regulations, 

Sheep and lambs will not be ac. 
cepted within three weeks of shear. 
ing and crutching. In addition, all 
dung locks must be removed. The 
department has also informed pro- 
ducers that to meet U. S. market 
requirements lambs must be slaugh- 










Beet and Lamb and a peep trea ments tered at heavier weights than is usual 
Veal Mutton or’ ee Por 
Country of origin Pounds Pounds Pounds Pounds Pounds for trade with the United Kingdom. 
ID, - © 5c bo 5 0-4 51085 18,768,388 ...... 
ee : Oe ee 2 re ee 
A ee ere : To. i area ° 
OE SR aR eRe 4,488,396 532,808 Meat Index Dips To New Low 
DOMMATK 2. cs cccceees ’ 
Germany 6.02.0.0.0000. ori? Markdowns beset the meat trade 
OS errr reer ; r 
Ereland 62002... .ee cee e eerie, 8,248,748 27'959 in the week ended February 24, re 
EN aes & on Swaps newaes eh K ,529 : e * = 
Mew: Sealind .......2..0ce82 10:710;832 sulting in the lowest prices in over 
SE, Set neha neseestsesss wares a year, the Bureau of Labor Statistics 
ee Oe ee ee err cemine ri i indi 2 
Mee GE ow cln'e's we 0 0 49 400'e's'6d 1,315,114 684 2 1,869 P ai index ndicated The wholesale 
Totals—Jan. 1959 ........... 83,741,444 4,598,287 4,512,985 781,846 price index on meats for the period 
Ne rr 21,744,321 539,904 4,327,670 836,375 at 98 2 was equal to the lowest singe 
Canned meats Sausage General + Pa 
Beef P Miscel. (treated) miscel. Totals the last week of 1957. This index 
Country of origin Pounds Pounds Pounds Pounds Pounds Pounds compared with 100.1 for the previous 
Seer eee 5,794,921 3,300 Cy as 431,695 20,044,960 : 
Ree Sects, SAP SS oacn sive Meant. kena Races 17'920 11,722'304 week and 103.7 a year earlier. 
RE, n'a athin @9'6:4: 0 Ava Se weet DORIEES cians Cowaieabe 100 “ms kale 40,400 800,194 
EE et ee ee . = onan herd bags ia 
SRE SR eo eer 125, e : 2,432 ,285, 
AES AS ae ROR gg a 512/138 1351 et ee ae 535,413 OMAHA FRESH MEATS 
ee ies se hakeeh See, caeeare 3,979,629 153,615 See. Aree 4,167,275 E 
—- La ES EE da Sete ebeaa PA ERE Sain ace ess o iae'eae (Carlots, ewt.) 
LCC ce cases. Gheqnt =. .mepmes ) Saweetee > | '-Vade pee i 
New Zealand .........--. tetas 4,875 11,185,459 as ee 4, nag : 
NS Sak écccnk eine ne J Se et EP STR ge on apr eee Ee wary yuan Ss st ’ K ice steer carc., 6/70) Ibs. ...... 44 .00@ 4.25 
oon ruck aenne wa eek es) viele en 2,287,545 antes: spss mle we Choice steer carc., 7/800 Ibs. ...... 43.5 
Bie es nh athe US aeea: <M A eee. ue Me beba i 
Oo SO RIS a ear men 152,660 46,338 32,948 5,972 1,580,816 paar hiram ge 8/ ar “ ve 4 
Totals—Jan. 1959 ........ 7,302,458 10,491,069 1,708,752 61,040 727,844 78,877,730 steer carc., 6/700 Ibs. ...... -00@41: 
FOR, APTS 2. 02-50 13,190,774 9,977,908 866,866 143,332 1,039,514 56,617,423 pe Mgr sce aie io. ie 4 a Pryce 
‘hoice, heifer care., 5/600 Ibs. .... 43. 3. 
Choice heifer carc., 6/700 Ibs. .... 42.75 @43.0 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS a ee ; (ieee 
i. 4 | es i 
re nemee, bulk, (icl., ne (lel., Ib.) Whole Ground (lel. prices quoted to manu- Export, 34 in. cut . 55@51 
m 1-Ib. roll .......00% facturers of Large prime, 34 i 40@42 
Pork saus., 8.c., 1-Ib. pk.50 @56 — 07 Peace 22 a mee zm : rs of sausage) Man B= cea a _ oq 
Franks, s.c., 1-lb. pk. ..63% @72 cmcaraerd —- eteuce 52 57 eef rounds: (Per set) Smail prime ... “16@2 
Franks, skinless, 3 fa are 8 - Clear, 29/35 mm. .....1.15@1.25 Middles, cap off ...... 70 
1-Ib. package ......... 50 1 ie 2 ag i 7 Clear, 35/88 mm 1.05@1.20 H6e GREE > 50s os oat 7@10 
Bologna, ring (bulk) ...48%4@55 — a esa - - Clear, 35/40 mm. ..... 85@1.05 Hog runners, green ...... %5 
Oregano 44 50 s .& 
Bologna, art. cas., bulk.41 @45 mia. lear, 38/40 mm. ‘++ AS? 
Bologna, a.c., sliced, aeaenede Mo. 1 20 24 Clear, 40/44 mm. .....1.20@1.30 Sheep casings: (Per hank) 
6-7 oz. pk., doz. .2.77@3.60 Weeteuaan, Wik BS 64 Clear, 44 mm./up ....1.85@1.95 26/28 mm 5.80@6.00 
Smoked liver, n.c., bulk.49% @58 Sage, Daimatian, a Not clear, 44 mm./dn.. 75@ 85 ns am, 5 65@390 
Smoked liver, a.c., bulk.41 @45 No 56 64 Not Clear, 44 mm./up. 85@ 95 (24 [> lalate ro 
Polish saus., ‘self-serv. s 73 @81 ee eer ereees ” 18/20 Meee 3S ean 2703.35 
New Eng. Tunch spec. ‘760 @74 Beef weasands: (Bach) OO wan. 3 90@4. 
New Eng. lunch spec. No, 1, sk Oe 2... s. Saad 1 sank eee ee + 50g 
sliced, 6-7 oz. doz. ..3.84@4.92 SPICES No. 1, 22 rein Se a +4 15 16/98: cin. <>. sce, 1.50@2.30 
Olive loaf, DOI 2. ..060 “45% @52 


(Basis Chicago, original barrels, 


O.L., sliced 6-7 02., doz. 2. sas, 84 ags, bales) 
Blood, tongue, n.c..... ; 
Blood, tongue, a.c. .. "45% @64 Whole Ground 
Pepper loaf, bulk ...... 49% @63% Allspice, prime ..... 86 96 
P.L.. sliced 6 oz., doz...3.15@4.80 Resifted ........ 99 1.01 
Pickle & pimento loaf ..42% @52 Chili pepper ........ ke 53 
P.& P. loaf, sliced Chili powder ....... un 53 
6-7 oz.. MUM. scons aces 2.88@3.60 Cloves, Zanzibar .... 61 66 
DR SAGE + ag ng! = . 62 67 
ace fancy Banda 50 3.90 
Y SAUSA West Indies ...... 3.50 
(el, Ib.) East Indies ...... 3.20 
Cervelat, ch. hog bungs..1 oe - — flour, fancy. 43 
Thuringer .........0005. Lee 38 
MAES vosvcsccecetes re $6 West Indies nutmeg. 2.33 
8 TSR ee ee 72@ 74 Paprika, Amer. No. 1 55 
Sele oo ones 2@ 94 Paprika, Spanish ... 90 
Salami, Genoa style ....1.02@1.04 Cayenne pepper ..... 61 
Salami, cooked ......... 1@ 53 
pe TEE oe 85@ 87 Pepper: 
SR Sir ntip- bata saber 94@ 9 eS eae 52 
GUE ca ea awesd<cucce 8@ 86 noes 58 63 
Mortadella Aukene sates 58@ 60 SER ee ere 40 44 
86 








38/44 mm. 


Beef middles: 
Ex. wide, 2% in./up. .3.60@3.85 
Spec. wide, 24%-2% in. .2.85@2.45 
Spec. med. 1%-2% in..1.65@1.75 
Narrow, 1% in./dn. 


Beef bung caps: 
Clear, 5 in./up 
Clear, 4%-5 inch 
Clear, 4-4% inch . 
Clear, 3%4-4 inch 
Not clear, 4% inch/up. 

Beef bladders, salted: 
7% inch/up, inflated .. 
614-7% inch, inflated .. 
5%4-6% inch, inflated .. 


Pork casings: 
29 mm./down 


mm, 


(Per set) 
CURING MATERIALS 
Nitrite of soda, in 400-lb. 


Owt. 
.-1.15@1.30 bbl., del. or f.0.b. Chgo..$11.% 
Pure refined gran. 


(Each) nitrate of soda .........++ 5.65 
30@ 35 Pure refined a nitrate 
235@ 29 Se Eee Re. 8.65 
16@ 18 Salt, paper sacked, f.0.b. 
12@ 14 Chgo, gran. carlots, ton .. 30.50 
15@ 18 Rock salt in 100-lb. 
(Bach) bags, f.o.b. whse. Chgo... 28.50 
20 Sugar: 96 
15 Raw, 96 basis, f.o.b. N.Y... 5: 
13@ 14 Refined standard cane 
gran. basis (Chgo.) ......- 8.85 
(Per hank) Packers curing sugar, 100- 
-..-4.50@4.60 Ib. bags, f.0.b. Reserve, 
..»-4.40@4.50 hha,,. lean 2% 004 0vas5 xe 8.70 
is 3. 30@3.40 Dextrose, regular: 
ee 2.60@2.70 Cerelose, (carlots, ewt.) .... 1% 
...-2.35@2.45 Ex-warehouse, Chicago ....- 7.61 
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_BEEF-VEAL-LAMB. .. Chicago and outside 





CHICAGO 


Mar, 38, 1959 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





Steers, gen. range: (earlots, Ib.) 
Prime, 700/800 n.g 
Choice, 500/600 45 
Choice, 600/700 . 44% 
Choice, 700/800 ..... 

Good, 500/600 -4144 @42 
Good, 609/700 .-41 @41% 
ee 387% 
Commercial cow .... 34 
Canner-cutter cow ... 341% 
PRIMAL BEEF CUTS 

Prime: (Lb.) 
Rounds, all wts. .... 54% 
Trimmed loins, 

50/70 Ibs. (Icl.) ...93 @96 


Square chucks, 

70/90 Ibs. ........ 8% 
Arm chucks, 80/110.. 
Ribs, 25/35 (Icl) ....70 ai 


Briskets, ag pwaeed 34% enn 
Navels, No. 1 ...... 
Flanks, bay No. 1. ike 
Choice: 

Hindqtrs., 5/800 ..... 51% 
Foregtrs., 5/800 ..... 3834 
Rounds, 70/90 lbs 53 
Trimmed loins, 50/70 

MEMORY. cuce'csc ces 69 @75 
Square chucks 

70/90 Ibs. ........ 431% 
Arm chucks, —- 41 
Ribs, 25/35 (lel) . 158 @60 
Briskets (Icl) ...... 34% @35% 
Oe re 16a 
Flanks, rough No. 1. 16iba 

Good, (all wts.): 
Diese bes seee 51 @53 
fe Checks ......... 42 @43 
SEE ey ei'seucevae @34 
PRK se sbweehs 48 @51 

Diets sveeweseat @67 


COW & BULL TENRERLOINS 


O&C grade, fxesh Job lots 
Cow, 3 lbs./down ...... 0@ 85 
ME RG io 0 8 sic vee os 95@1.00 
ne i ba See 1.05@1.10 
Cow, ON Pere 1.15@1.20 
Bull, 7. Ee 1.15@1.20 


BEEF HAM SETS 


Insides, 12/up, Ib. ..... 614%n 
Outsides, 8/up, Ib. .... 59146n 
Knuckles, 7%4/up, Ib. 614%n 


BEEF PRODUCTS 
(Frozen, carlots, lb.) 
Tongues, No, 1, 100’s.. 32n 





Tongues, No. 2, 100’s 29%n 
Hearts, regular, 100’s. % 
Livers, regular, 35/50's 26%n 
Livers, selected, _—* n 
Lips, ‘scalded, | ae 11n 
Lips, unscalded, 100’s 12n 
Tripe, scalded, 100’s .. Tin 
Tripe, cooked, 100’s .. 816n 
Meta secs. 7 
Lungs, 100’s 8%@ 8% 


Udders, 100’s 


FANCY MEATS 
(lel prices, Ib.) 
Beef tongues: 
corned, No, 1........ 42 


corned, No. 2 ........ 39 
Veal breads, 6/12 oz 1.12 
ey eee ee 1.26 
Calf tongues, 1-lb./dn.. 30 
Oxtails, fresh select ... 31 


BEEF SAUS. MATERIALS 


FRESH 
Canner-cutter cow meat, (Lb.) 
DOFTONS 26 ccccaceetess 51n 
Bull meat, boneless, 

| eee ee 521%, 
Beef trimmings, 

75/85%, barrels ..... 35n 
Beef trimmings, 

85/95%, barrels ..... 42n 
Boneless chucks, 

errr 50n 
Beef cheek meat. 

trimmed, barrels .... 34%4n 
Beef head meat, bbls... 33n 
Veal trimmings, 

boneless, barrels ....45 @46 


VEAL—SKIN OFF 


(lel carcass prices cwt.) 


Prime, 90/120 ...... $59.00@61.00 
Prime, 120/150 ...... 58.00@61.00 
Choice, Le aoe 51.00@55.00 
Choice, 120/150 ...... 50.00@54.00 
Good, 90/150 ........ 45.09 @47.00 
oe a eee 43.00@44.00 
Utility. 90/190 ...... 38.00@40.00 
OUR, CRIES ono scacncs 33.00@35.00 


CARCASS LAMB 

(Iel —, ewt.) 
Prime, 35/45 . 
, 45/55 .. 
Prime, 55/65 .. 
, 35/45 





Good, all wts. .....- ” 34.00@36.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass): Mar. 3 Mar. 3 Mar. 3 
STEER: 
Choice: 
500-600 Ibs. .......... $46.00@48.00 $46.00@47.00 $46.00 @ 47.00 
600-700 Ibs. .......... 43.50@47.00 43.50@46.00 45.00@ 47.00 
Good: 
a de 43.00@45.00 44.00@45.00 44.00@46.00 
600-700 Ibs. .......... 41.00 @ 43.00 42.00@ 44.00 42.50@ 44.50 
Standard: 
350-600 Ibs. .......... 41.00@44.00 42.00@44.00 42.00@44.00 
cow: 
Standard, all wts. .... None quoted 40.00@ 42.00 None quoted 
Commercial, all wts... 37.00@38.00 38.00 @ 40.00 39.00@41.00 
Utility, all wts. ...... 37.00@38.00 37.00@38.00 39.00@40.00 
Canner-cutter ........ 33.00@33.50 34.00@37.00 36.00@39.00 
Bull, util. & com’l ... 42.00@44.00 48.00 @ 45.00 44.00@ 45.00 
FRESH CALF (Skin-off) (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ........ 54.00@57.00 None quoted 53.00 @57.00 
Good: 
200 lbs. down ........ 53.00@55.00 53.00@55.00 48.00@55.00 
LAMB (Carcass): 
Prime: 
MMS 0 ob Sines 8 39.00@41.00 39.00@ 48.00 40.00 @ 42.50 
RUNUM ss sca’ Qube 34.00 @ 39.00 38.00@ 41.00 38.00 @ 41.50 
Choice 
Eee 39.00@ 41.00 39.00@43.00 40.00@42.50 
Os oo kt catinen 34.00 @39.00 38.00@41.00 38.00@ 41.50 
Good, all wts. ........ 34.00@39.00 38.00 @ 42.00 38.00@41.50 
MUTTOM (Ewe): 
Ohoice, 70 Ibs./down .. 25.00@27.00 None quoted 25.00@ 26.00 
Good, 70 Ibs./down ... 25.00@27.00 22.00@24.00 25.00@26.00 
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NEW YORK 


Mar. 3, 1959 


WHOLESALE FRESH MEATS 
BEEF CARCASS, CUTS 
Steer: (Non-locally dr., cwt.) 
Prime, carc., 6/700.$49.00@52.00 

Prime, care., 7/800. 3 
Choice, carc., 6/700. 48.00@49.50 


Choice, carc., 7/800. 46.50@49.00 
Good, carc., "5/600 4 


Good, carc., 6/700.. 44.50@46.50 
Hinds., pr., 6/700. @ 
Hinds., pr., 7/800.. 58.00@62.00 
Hinds., ch., 6/700.. 52.00@59.00 
Hinds., ch., 7/800.. .00@58. 
Hinds., gd., 6/700.. 44.50@46.50 
Hinds., gd., 7/800.. 44.00@46.00 
BEEF CUTS 


(Locally dressed, Ib.) 
Prime steer: 


Hindatrs., 600/700 ...59 @63 
Hindgqtrs., 700/800 ...58 @62 
Hindatrs., 800/900 ...58 @é61 
Rounds, flank off ....5344@57 
Rounds, diamond bone 
ye. See 53% @58 
Short loins, untrim. .. @l1. 
Short loins, trim. ....1.01@1.18 
PORE fein cacveetecens 16 @19 
Ribs (7 bone cut) ...60 @T70 
Arm chucks ......... 45 @48 
BE. 20scbneahesbe 34 @41 
DOM bcs veie eke cons 15% @20 


Choice steer: 


Hindatrs., 600/700 ...54 @60 
Hindgtrs., 700/800 ...53 @59 
Hindgtrs., 800/900 ...51 
Rounds, flank off ....53 @57 
Rounds, diamond bone 

flank off ...........53 @i8& 





Short loins, untrim. ..60 @66 
Short loins, trim. ....79 @90 
WR csckcsscvecascc 16%4@19 
Ribs (7 bone cut) 50 @58 
Arm chucks ......... @47 
Briskets ...... ...88 @41 
Plates ..-15 @19 


FANCY MEATS 
(lel prices) 









(Lb.) 
Veal breads, 6/12 of. ......... 1.20 
Bee GPO: Radatasiecscaseaa 1.35 
Beef livers, selected ......... 39 
Weet RIGS cc cccudncddeccece 25 
Oxtails, %- ih. ere 24 
LAMB 
(Carcass prices, cwt.) 
(Local) 
Prime, 45/dn. .......$43.00@48.00 
Prime, 45/55 - 41.00@47.00 
Prime, 55/65 41.00@44.00 
Choice, 45/dn 42.00@47.00 
Choice, 45/55 41.00@47.00 
Choice, 55/65 40.00@42.00 
Good, 45/dn. . 41.00@45.00 
Good, 45/55 38.00@ 43.00 
Seed, “GRAS occ cccets 37.00@42.00 
(Non-local) 
Prime, 45/dn. ........ 41.00@45.00 
Prime, 45/55 ....... - 41,00@45. 
Prime, 55/65 ........ 38.00@42.00 
Choice, 45/dn, ....... 41.00@45.00 
Choice, 45/55 ....... 40.50@45.00 
Choice, 55/65 ....... 0.00@42. 
Ce a ee 10.00@ 44.00 
Good, 45/55 ......... '@ 43 
Good, 55/65 ......... 39.00@42.00 
VEAL—SKIN OFF 
(Carcass prices) (Non-local) 
Prime, 90/120 ....... 61 00 
Prime, 120/150 ...... 61. 
Choice, 90/120 ...... -00 
Choice, 120/150 ...... 
Good, 90/down ...... 4 
Good, 90/150 ........ 
Stand., 90/down ..... 
Stand., 90/150 ...... 
Calf, 200/dn., ch. .... 
Calf, 200/dn., gd. .... 


Calf, 200/dn., std. ... 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended Feb. 
28, 1959, with comparisons: 


STEER AND HEIFER: Carcasses 
Week ended Feb. 28 ... 12,655 
Week previous ........ 11,913 

cow: 

Week ended Feb. 28 ... 649 
Week previous ........ 1,028 

BULL: 

Week ended Feb. 28 ... 218 
Week previous ........ 212 

VEAL AND CALF: 

Week ended Feb. 28 ... 10,505 
Week previous ........ 6.705 

LAMB: 

Week ended Feb. 28 ... 42,263 
Week previous ........ 54,501 

MUTTON: 

Week ended Feb. 28 ... 181 
Week previous ........ 170 

HOG AND PIG: 

Week ended Feb. 28 ... 23,017 
Week previous ........ 22,062 


BEEF CUTS: Lbs. 
Week ended Feb. 28 ... 529,745 
Week previous ........ 528,170 


VEAL AND CALF CUTS: 
Week ended Feb. 28 ... 281 
Week previous we'd 


LAMB AND MUTTON: 


Week ended Feb. 28 ... 9,914 

Week previous ........ 11,887 
PORK CUTS 

Week poy nd Feb. 28 ...1,885,381 

Week previous ........ 3,308,001 
OFFAL: 

Week ended Feb. 28 ... 333,082 

Week previous ........ 364,632 
BEEF TRIMMINGS: 

Week ended Feb. 28 ... 32,000 


Week previous ........ 32,000 


BEEF CURED: 
Week ended Feb. 28 ... 576,516 
Week previous ........ 253, 

PORK CURED AND SMOKED: 
Week ended Feb. 28 ... 700,524 
Week previous ........ 233,260 

LARD AND PORK FAT: 
Week ended Feb. 28 ... 
Week previous 


LOCAL SLAUGHTER 





CATTLE: Head 
Week ended Feb. 28 ... 10,058 
Week previous ........ 12,082 

CALVES: 

Week ended Feb. 28 ... 9,844 
Week previous ........ 7,712 

HOGS: 

Week ended Feb. 28 ... 47,163 
Week previous ........ 54,155 

SHEEP: 

Week ended Feb. 28 ... 35,287 
Week previous ........ 39,347 
PHILA. FRESH MEATS 
Mar. 3, 1959 
STEER CARCASS: (Local, cwt.) 
Choice, 5/700 ...... $47.00 @48.50 
Choice, 5/800 ...... 45.50@48.00 
7ood, 5/800 ........ 43.00@46.00 
Hinds., ch., 140/170. 53.00@56.00 
Hinds., gd., 140/170. 51.00@53.00 
Rounds, choice ..... 52.00 @56.00 
Rounds, good ...... 50.00@53.00 
Full loin, ehoice .... 52.00@55.00 
Full loin, good .... 48.00@52.00 
Ribs, choice ....... 55.00 @58.00 
Mibe.. g0e@ ....<¢... 48.00 @52.00 
Armehucks, ch, .... 43.00@45.00 
Armchucks, gd. .... 40.00@43.00 


STEER CARCASS: (non-local, ewt.) 





Choice, 5/700 ...... 48.00@48.50 
Choice, a eeedes 46.00@48.00 
Good, 5/800 ........ 44.00@46.50 
Hinds., ch., 140/170. 54.00@56.00 
Hinds., gd., 140/170. 52. rey oped 
Rounds, choice .... 52.00 @56.00 
Rounds, good ...... 50,00@054.00 
Full loin, — ... 53.00@56.00 
Full loin, .+- 50.00@52.00 
Ribs, choice }...... 55.00@57.00 
SS Oe 50.00@54.00 
Armchucks, ch, .... 43.00@45.00 
Armchucks, gd. .... 42.00@438.00 
VEAL CARC., LB.: Local West 


Prime, 90/150 .... 





Choice, 90/150 . 
ee 
Good, 90/120 
LAMB CARC., LB.: Local West 
Prime, 30/45 44@47 43@45 
Prime, 45/55 ....40@45 40@44 
Choice, 30/45 ....44@47 48@45 
Choice, 45/55 ....40@45 40@44 
Good, 30/45 .. .40@43 40@42 
Good, 45/55 ..... 38@40 38@40 
87 









































































































PORK AND LARD ... Chicago and outside 



































(Chicago costs, credits and realizations for Monday and Tuesday) 
oe ° . ; . 3 Tuesday h 
From the National Provisioner Daily Market Service Markdowns on pork prices in the face of a rising live 
CASH PRICES hog market wiped out the gains in cut-out margins of the 
ast couple of weeks. All thr . 
(Carlot basis, Chicago price zone, Mar. 4, 1959) P P } . . es classes of porkers Te 
turned minus margins, with those on lightweights st 
SKINNED HAMS BELLIES Ses hie dee a ais ad Ee wy 
F.F.A. or fresh ping J er oO e negative side. 
42% Rene es ae lbs.— 7 Ibs.— —240-270 Ibs,— 
Des! Naina at aioe alue yalue Value 
39@40 a ain per per cwt. per per ewt. per per ewt, 
| ES ewt, fin. ewt. fin. ewt. fin, 
Hb) te - ins alive yield alive yield alive yield 50 
544 @36 - 2 ee Sk eee | ae | yy |. ees Le 1 Se ar 11.34 16.1¢ B 5.16 5 50 
35%4@36% | 22/24... 85%@364n 20. ......... 18/20... Fat cuts, land... “io ei eas Me et AE 
oe Beene tps aap wteeeees i Branding Quality D.S. Bellies Ribs, trimms, ete, .... 1.87 2.68 1.74 2.42 1.60 23% 6¢ 
33% .... 25/up, 2's in. .... BBY teeters 20/25" sess e6s 18n Cost of hogs .......... $15.81 $15.68 $15.52 : 
Condemnation loss .... 07 -07 07 
PICNICS : froz., a Handling, overhead .... 1.65 1.50 1.33 6( 
F.F.A. or fresh Frozen Sa rs 7 Oe COONS esissae nis 17.53 25.04 17.25 16.92 23.50 
ot Reg tai Sages eae 24 14n TOTAL VALUE ...... 17.50 24.99 16.88 1.94 2m F 
a? \o.gh bins OOS tetas 224 13n Cutting margin ....—$ .08 —$ .05 —$ 42 —$ .57 —$ .98 —$1.4 
OR S80) oak BAD 3 taakaies 23n 12n Margin last week ..+ .84 + 1.16 + .41 + 56 — .06 — & ql 
~~ Re eee SOAS. 6 ks 23n ; 

BGS Sor Sai 12/14 ......... 23n FAT BACKS 7 
avy es edad: tani - Frozen or fresh Cured PACIFIC COAST WHOLESALE PORK PRICES . 
FRESH PORK CUTS Los Angeles San Francisco No. Portland 
Job Lot Car Lot Mar. 3 Mar. 3 Mar. 3 B 
87% @38.. Loins, 12/dn. .. 36 FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) C 
36% @37.. Loins, 12/16 3444@35 80-120 lbs., U.S. No. 1-3, None quoted None quoted None quoted T 
oO ee pn + fed tet TF 120-180 Ibs., U.S. No. 1-3.$28.00@30.00 None quoted $27.50@28,50 P 

tT woins, 20/up .... 32% y . : 
30@31.... Butts, 4/8 ...... 28%n 10n ........ WY I5 6.5. occa lin LOINS, No. 1: é ; " 
29@30.... Butts, 8/12 ..... 28%n = Oe ee ‘ p44. -00@ 46. A 45.0 
agar But aap... sn oe Be qogue taneen seen 
29@30.... Be ee 2 - I retgana deat aes ois .00@ 44. 2. 5. 2. , 
85% @36.. Ribs,” 3/dn... S3@33% psig CELLAR pene ‘ A WM. cs ocatesacsy 41.00@ 44.00 42.00@45.00 12.0006." B 
29@29%.. Ribs, 3/5.... 28@29n rozen or fresh ure ha ae é 
elated Ribs, 5/up ...... 21% 11%.... Sq. Jowls, boxed .... n.q. mig aig BA recs nag) Gasenee) —s 
oat naie 9@ 9% Jowl Butts, loose .... 11n of |” eee 33.00@39.00 32.00@35.00 32.00 @36,.0 Cc 
n—nominal, b—bid, a—asked. 10%n... Jowl Butts, boxed .. n.q. HAMS: ¥ 
po eee 46.00@55.00 52.00@56.00 48.00@54.0 § 
ROE Te Svc cewar ee 45.00 @55.00 48.00@52.00 47.00@53.0 2 
LARD FUTURES PRICES LARD FUTURES PRICES BACON. ‘Dry’? Cure, No, 1: - 
a . a , eee 35.00 @ 43.00 49.00@51.00 45.00@ 50,0 
_ (ieam: comenet Gast) (Loose contract basis) Bea Teste Oc eden 35.00@43.00 45.00@50.00 43.00046.0 Be _ 
NOTE: Add \¢ to all price quo- SIR MR oss ss Saw iotet 35.00@42.00 44.00@48.00 42.00 @45.00 
tations ending in 2 or 7. FRIDAY, FEB. 27, 1959 LARD. Refined: 
) y ‘los 20D, GATORS | occ ic is ae 14.50@16.00 16.00@18.00 15.50@19.0 
FRIDAY, FEB. 27, 1959 Mar — ee rer 8 ng 50-Ib, cartons & cans., 12.50@14.50.. — 15.00@17.00 Nese eal 
Open High Low Close aa 3.35 8.75b 8.738 rod “aae ANCHE. os LG sicsecledies 12.00@14.00 13.00 @ 14.00 12.00@17,0 
Mar. 9.45 9.50 9.40 9.50 July 8.80 8.90b 8.80 8.85b- .95a 
May 9.50 9.67 9.50 9.65a +e - . ps 
ie. ee Se ee CHGO. FRESH PORK AND PHILA., N. Y. FRESH PORK 
"65 AN a: ten SAR PORK PRODUCTS LOCALLY DRESSED 
Sept. 9.90 9.95 9.90 -92a pen interest at close urs., L 
gee mi Feb. 26: Mar. 22, May 45, July 48, Mar. 3, 1959 Mar. 8, 1900 
Sales: 2,560,000 Ibs. PHILADELPHIA: 
Site ‘ and Sept. 18 lots. (Iel. Ib.) 4 : 
Open interest at close Thurs., wise Reg. loins, 8/12 
Feb. 26: Mar. 141, May 111, July Hams, skinned, 10/12 .. 44 Reg. loins, 12/16 
134, and Sept. 59 lots. MONDAY, MAR. 2, 1959 Hams, skinned, 12/14 ..42%@43 Boaton “butts:. 4) ae 
Hams, skinned, 14/16 ..40%,@41 Spareribs 3/a we : 
Mar, 8.61 8.61 8.61 8.55b- .6la Picnics, 4/6 Ibs. ....... 25 Pi » 3/G0' . 
MONDAY, MAR. 2, 1959 te e ra vs ’ Spareribs, 3/5 ........ 29 
os - ~ as May 8.75 8.75 8.75 8.75b- .78a Picnics, 6/8 lbs. ....... 2314 Skinned hams, 10/12 ..43 @4%h 
Mar. 9.50 9.50 9.50 9.50 July 8.95 8.95 8.95 8.95b- .98a Pork loins, boneless ... 63 Skianed — 12/14 <a as 
May 9.70 9.75 9.70 9.72 Sept. ... a 9.10b- .17a Shoulders, 16/dn. loose.. 27 Picnics, 8.8. 4/6 ....28 
-to » SO. eee 
* Sales: 240,000 Ibs. (Job lots, Ib.) Pienics, S.S. 6/8 ....27 
July 9.90 9.90 9.87a psy Open interest at close Fri., Feb. Pork livers ............ 14 @14% Bellies, 10/12 ........ 23 
Sept. 10.00 10.00 9.97 9.97 97. "Mar. 19, May 44, July 47, and Tenderloins, fresh, 10’s..78 @83 NEW YORK 
Sales: 1,160,000 Ibs. Sept. 23 lots. Neck bones, bbls. 8 ? 
Open interest at close Fri., Feb. Rars, 80’s ...... a. on ~ eer Ps 
27: Mar. 128, May 112, July 135, oS Mae ee” a eee oins, 1% OL é 
and Sept. 59 lots. TUESDAY, MAR. 3, 1959 Hams, sknd., 12/16 . 
Mar, 8.58 8.58 8.55a 8.55b- .60a gg A cme Miele 
TUESDAY, MAR. 3, 1959 May 8.78 8.78 8.75 8.73b- .78a CHGO. PORK SAUSAGE saggy 7 Mb A la 
Mar. 9.45 9.45 9.37 9.37 July 8.98 8.98 8.95 8.93b- .98a MATERIALS—FRESH : 
-5 s - 9.18 5 9.15 - 
50 ‘ : Sept.9.15 9.15 9.15 9.13b- .18a (Odile nadia PACKERS' WHOLESALE 
May 9.75 9.75 9.67a 9.67b Sales: 540,000 Ibs CES 
July 9.92 9.92 9.85 9.85 : : Pork trimmings: (Job lots) LARD PRI 
3 B - pe oo Sar Open interest at close Mon., Mar. 40% lean, barrels .... 15 Refined lard. drums, €.0.b. 
Sept. 9.9 ; Ue spit 2: Mar. 18, May 43, July 48, and 50% lean, barrels .... 16 Chicago ......... Yt ee $12.00 
Sales: 1,320,000 Ibs. Sept. 23 lots. 80% lean, barrels ....32 @33 Refined lard. 50-lb. fiber 
Open arg = et. 7. 95% lean, barrels .... 41 cubes, f.0.b, Chicago .... 12.50 
2: Mar. . May 120, July 138, Pork head meat ........ 28 cera dae ha 
and Sept. 58 lots. WEDNESDAY, MAR. 4, 1959 Pork cheek meat, “To. "Thises — a 13.0 
XN : : ; 66b- barrels .........0+2.e. 35 eat kettle rendered. 
WEDNESDAY, MAR. 4, 1960 ws noni pedi ye oe ‘Grams, £.0.0. Oblcage ..-22 13.00 
ar. 6 9. 9.55 bd July 9.00 9.10b 9.00 9.05b- . ESed BANGS: oc accccivcseie 9 
May 967 985 967 982  pent.9.90 9:25 920 9.22- = CHGO. WHOLESALE Neutral drums, f.0.b. ‘s 
July 9.87 10.09b 9.87  9.95b Sales: 1,820,000 " $ 3 SMOKED MEATS ORIN Oo i5s ceiiscsehcue 13. 
Sept. 9.95 10.07 9.95 10.05 een: Ayeeey Ibs. Standard shortening, 
Sales: 2,720,000 Ibs. Open interest at close Tues., Mar. Mar. 3, 1959 N. & 8S. (del.) sees 
Open interest at close Tues.. 3: Mar. 16, May 43, July 52, Fams, skinned, 14/16 Ibs.,  (Av.) Hydro, shortening, N. & § 
Mar. 3: Mar. 112, May 115, July and Sept. 23 lots. IE es Pi ised 04605 0h aa8 018 48 
140, and Sept. 69 lots. Hams. skinned, 14/16 Ibe.., és WEEK'S LARD PRICES 
THURSDAY, MAR. 5, 1959 ready-to-eat, wrapped ........ ie - Ref. in 
THURSDAY, MAR. 5, 1959 Hams, skinned, 16/18 Ibs., as ag = 50-1b. 
y 9.55 9.55 9.42a 5.42 Mar. 8.65 8.65 8.65 8.57b- .70a Wrapped ..- eevee ee veer eeees 46 ay loose. aa 
far. 9.55 9.55 Jen 528 ay 8.85b- _88 Hams, skinned, 16/18 Ibs., —— pect 
May 9.87 9.87 9.70 9.70) May ...  ...  ... 8.85b- .88a Tekietoeat. {winvoed 48 tierces (Open (Open 
July 9.99 9.97 9.85 9.85 July 9.05 9.05 9.03a 9.00b- .05a me rear belcket (Bd. Trade) Mkt.) Mkt) 
3 Bacon, fancy trimmed, brisket 
Sept. 10.00 10.00 9.92 9.92 Sept. ... oes 9.17b- .22a off, 8/10 Ibs., wrapped ...... 41 Feb. 27. 9.50n 8.25 10.750 
Sales: 1,500,000 Ibs. Sales: 300,000 Ibs. Bacon, fancy sq. cut seed- Mar. 2.. 9.50n 8.25 10.75 
Open interest at close Wed., Mar. Open interest at close Wed., Mar. less, 10/12 Ibs., wrapped ....38 Mar. 3.. 9.37%n 8.25 19. 75m 
4: Mar. 106, May 114, July 135, and 4: Mar. 16, May 41, July 61, and Bacon, No. 1 sliced 1-lb. heat Mar. 4.. 9.55n 8.23 10.750 
Sept. 68 lots. Sept. 22 lots. seal, self-service pkg. ....... 50 Mar. 5.. 9.421%4n 8.25n 10.75n 
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2 28.50 
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ICES 

». Portland 
Mar. 3 

pper style) 


one quoted 
1.50 @ 28.50 


1.00@45.0 
2.00@ 45.00 
2.00 @ 45.0 
Smoked) 

2.00 @ 36.00 


3. 0054.00 
7.00@53,0 


1.00@50,00 
3.00 @ 46.00 
2.00 @ 45.00 


5.50 @19.0 
one quoted 
2.00@ 17,0 





H PORK 
SED 


(lel, 1b.) 
40 @% 


n (Open 
) Mkt.) 
10.750 
10,750 
19. Tin 
10.750 
10.750 


7, 1959 








BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Mar. 4, 1959 
BLOOD 
Unground per unit of 
I UNI hr sll 'na’d one Case cd wargn dawn e $7.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
Low test 
Med test .... 
High test 
PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$102.50@110.00 
50% meat, bone scraps, bulk ... 100.00@102.50 
60% digester tankage, bagged .. 107.50@115.00 
60% digester tankage, bulk .... 105.00@107.50 
80% blood meal, bagged ........ 130.00@142.50 
Steam bone meal, 50-lb. bags 
(specially prepared) .......... 100.00 
60% steam bone meal, bagged .. 90.00 
FERTILIZER MATERIALS 
Feather tankage, ground 





per unit of ammonia .................. *6.25 

Hoof meal, per unit of ammonia .......... $7.00 
DRY RENDERED TANKAGE 
Teerwet, BOP URIC Prot. ....ceesces 1.75@1.80n 
Medium test, per unit prot. ........ 1.70@175n 
High test, per unit prot. ............ 1.65@1.70n 
GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton .......... 23.50 
Cattle jaws, feet (non-gel), ton ...7.50@11.50 
NL TONE d's c'ne caste deccdccsas 10,.50@15.50 
Pigskins (gelatine), cwt. ........... 6.25 
Pigskins (rendering), piece ......... 15 @25 


ANIMAL HAIR 
Winter coil, dried, 
Bey MONGOOSE, TOM. oecie adc csine cs 60.00 
Winter coil, dried, 


GT NONE. ov aloes 6a ceed a¥e <'09' 55.00 
Cattle switches, cents, piece ........ 2% @3% 
Winter processed (Nov.-Mar.) 

ETRE LUD, Do law nu dsp ddd s.b's.p 14@15% 
Summer processed (April-Oct.) 


REIS Ee dase are Wins hak b0' a cake ae None qtd. 


*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, March 4, 1959 











The tallow and grease market was 
firm late last week, although activ- 
ity was at a minimum. A couple of 
tanks of choice white grease, all hog, 
sold at 7%c c.a.f. East, on Friday. 

Trading was spotty as the new 
week opened. Buying was restricted 
to a few tanks at steady prices. 
Bleachable fancy tallow sold at 6%c 
c.a.f. Chicago. A tank of original fancy 
tallow sold at 7c c.a.f. Chicago. Spe- 
cial tallow and B-white grease found 
demand spotty at 6%c c.a.f. Chicago. 
Yellow grease was pegged at 6%c 
c.a.f, Chicago, on nominal basis. The 
same material was bid at 6%4@6%c 
c.a.f. East. Choice white grease, all 
hog, found demand slack with offer- 


ings reported at 7%c delivered East: 


Edible tallow was slow and quoted 
at 7%c nominal, f.o.b. River, and at 
7%@T%4c nominal, Chicago basis. 

A slightly stronger trend was noted 
in the market cn Tuesday. The ex- 
ception was choice white grease, all 
hog. Early in the day bids were 


| BY-PRODUCTS... FATS AND OILS 


placed at 7%c East, with several tanks 
sold later at 7%c. High titre bleach- 
able fancy tallow sold at 7c, delivered 
Chicago, and at 6%c f.o.b. Chicago. 

Eastern interest was reported at 
72@7%c. Special tallow was firm at 
6%%c c.a.f. Chicago. Late indications 
were that 6%c could be obtained at 
some points. Special tallow was bid 
at 7@7'c c.a.f. East. Yellow grease 
was bid at 6%@7c c.a.f. East. Edible 
tallow was held at 7%c c.a.f. Chicago, 
with interest moderate at 7%c. River 
product was held at 7%c f.o.b. 

At midweek, 7c c.a.f. was reported 
obtainable for bleachable fancy tallow 
in Chicago. Some movement of spe- 
cial tallow was noted at 6%c c.a.f. 
Chicago, with some off-color material 
quoted at 6%%c. Special tallow was bid 
at T¥%c c.a.f. East. Some trade in yel- 
low grease was reported at 6%c c.a.f. 
Chicago, for good production stock. 
Eastern buyers bid 7%c delivered on 
choice white grease, all hog, with 
some movement reported at T7%4c 
early. Bleachable fancy tallow was bid 
at 74@7%c c.a.f. East. Edible tal- 
low sold early at 7%c f.o.b. River. 
Offerings on a c.a.f. Chicago basis 

















ee - contact 


your local DARLING Representative, or phone 
collect to the DARLING & CoMPANY plant nearest you. 
DaRLING’s fast, convenient, pick-up service can save 
- money and space, and help keep your premises 
clean. 


And remember—if 77 years’ experience in serving 
the meat industry can help you solve a problem of any 
kind, we’d like to help you . . . at no cost. 


“BUYING and Processing 
Animal By-Products 
for Industry” 


SERVICE 
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There’s a 


DARLING & COMPANY 


Truck ... as near 
as your phone 


@ YArds 7-3000 
4201 S. Ashland Ave. 


CHICAGO y 

@ Fillmore 0655 f} 
P.O. Box 5, Station “A” i 
BUFFALO 


@ WaArwick 8-7400 Fy 
P.O. Box 329, Main P.O., Dearborn, Mich. i ) 
DETROIT V 

@ ONtario 1-9000 
P.O. Box 2218, Brooklyn Station \ 
CLEVELAND 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


@ Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 


--.or your local 


DARLING & COMPANY 


Representative 
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ranged from 7%@8c in price. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 7%c f.o.b. River 
and 7%4c Chicago basis; original fancy 
tallow, 7%@7%c; bleachable fancy 
tallow, 6%@7c; prime tallow, 654@ 
6%4c; special tallow, 6%@6%%c; No. 
1 tallow, 64%@6'%c, and No. 2 tal- 
low, 5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 6%@7c; B-white grease, 6%@ 
6'ec; yellow grease, 64%@6¥4c, and 
house grease, 5%c. Choice white 
grease, all hog, was quoted at 7%4c 
c.a.f, East. 


EASTERN BY-PRODUCTS 


New York, Mar. 4, 1959 

Dried blood was quoted today at 

$6.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7@$7.25 per unit of ammonia and 

dry rendered tankage was priced. 
$1.65@$1.70 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, FEB. 27, 1959 


Prev. 
Open High Low Close’ close 
Mar. .... 13.05 13.10 13.02 18.10 12.99 
May .... 12.92b 12.99 12.92 12.98 12.88 
July .... 12.79b 12.87 12.79 12.85b 12.76 
OG, 505 SE kas «++» 12.44b 12,39b 
Oct 12.25b  .... .-+- 12.34b 12.29b 
Dec, .... 12.18b 12.20 12.20 12.26b 12.17b 
Mar - 12.05b ye sees 12.25b 12.01b 


Sales: 55 lots. 
MONDAY, MAR. 2, 1959 


Mar. .... 13.04b 13.10 138.06 13.07 13.10 
May .... 12.98 12.99 12.97 12.98 12.98 
July .... 12.87 12.88 12.85 12.86 12.85b 
Sept. .... 12.40b 12.48 12.45 12.45 12.44b 
Oct eos ABO. ---. 12.32b 12.34b 
Dec. .... 12.22b 12.30 12.380 12.25b 12.26b 


TUESDAY, MAR. 8, 1959 





-- 13.06b 13.09 13.05 13.07b 13.07 
- 12.98 12.98 12.91 12.92 12.98 
12.85b 12.85 12.80 12.80 12.86 
--.. 12.40b 12.42 12.41 12.41b 12.45 
12.30b. .. 12.28b 12.32b 
12.20b 12.24 12.20 2.21 12.25b 
oa ED” sc 12.15b 12.15b 
jae waee 12.00b .. 
: 118 lots. 


WEDNESDAY, MAR. 4, 1959 





VEGETABLE OILS 


Wednesday, Mar. 4, 1959 
Crude cottonseed oil, f.o.b. 


as 55-05) o 44 Gna Did ae kn eed 10%b@10%a 

REESE AAT os, ee a reed» 10% @lin 

ES RE CEP PTET e re 10% @10%n 
Corn oil in tanks, f.o.b. mills ...... 11% 
Soybean oil, f.o.b. Decatur ........ 9% 
Coconut oil, f.o.b. Pacific Coast .... 19%n 
Peanut oil, f.o.b. mills ............ 12 
Cottonseed foots: 

Midwest and West Coast .......... 1%@ 1% 
SOE Road p sag iean Ss thei scakownvas 14%@ 1% 
OLEOMARGARINE 
Wednesday, Mar. 4, 1959 
White dom. vegetable (30-lb. cartons) .... 26 
Yellow quarters (30-lb. cartons) ........ 27 
Milk churned pastry (750 Ibs., 30’s) ...... 22% 
Water churned pastry (750 Ibs., 30’s) .... 21% 
Bakers steel drums, ton lots ............ 17% 
OLEO OILS 
Wednesday, Mar. 4, 1959 
Prime oleo stearine (slack barrels) ...... 10% 
MORtER QIGO GUL (GNMMS) . 6. oes cc esc cecs 16% 


Prime oleo oil (drums) 





n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides active at mostly higher 
prices—Small packer and _ country 
hides slow to react to higher trend 
in big packer circuit-Not enough 
trading in calfskins and kipskins to 
quote more than nominal prices— 
Sheepskins firm, with offerings light. 


CHICAGO 


PACKER HIDES: Trading was 
quiet at the close of last week fol- 
lowing a brisk action about midweek, 
when about 80,000 hides sold at 1@ 
1%c advances. 

No action was reported as the 
new week opened; offerings were 
slow to come out, while buyers failed 
to show the aggressiveness that was 
apparent early last week. Some 
steady bids were made for butt- 
branded steers, Colorados and heavy 
native steers at picked points. 

Tuesday, a car of light average 
heavy native cows solds at 17&c, 
Milwaukee, steady. 

Some further trading took place 
at midweek, with cows making ad- 
vances of %c to 1%c. About 7,000 
heavy native cows from , Northern 
points sold %c higher at 17c, with 
some Milwaukee’s at 17%c. St. Paul 
light native cows sold at 22c St. 
Paul. A car sold at 22c Albert Lea, 
and 1,400 sold at 22c Austin, all 1c 
over last reported bids. A couple cars 
of Chicago-Milwaukee light native 
cows sold at 22%c, 14c over last sale. 
About 1,400 light native steers sold at 
23%c Ottumwa. 

SMALL PACKER AND COUN- 
TRY HIDES: The undertone con- 
tinued firm in both small packer and 
country hides with offerings meager. 
Midwestern small packer 50/52’s 
were quoted at 1942@20c on nomi- 
nal basis. The 60/62’s last brought 
around 17c. Locker-butcher 50/52-lb. 
average were firm at 16@16%%c, while 
the 50/52 renderers were quoted at 
14@15c, Glue hides held steady at 
10%@11c, nominal. 

CALFSKINS AND KIPSKINS: 
Last confirmed trading in Northern 
light calfskins was at 70c, and up to 
72%c indicated. Northern heavy calf 
last traded at 67%c with offerings 
light. Northern-River kips were quiet, 
with last confirmed trading at 51%4c. 
Overweights last brought 42c. Small 
packer allweight calf was quoted at 
48@50c nominal, as were allweight 
kips at 38@39c. Country allweight 
calf was quoted at 38@39c nominal, 
and allweight kips at 27@28c. 

SHEEPSKINS: The shearling mar- 
ket was quiet and production down. 
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Buying interest was fair on No. ]’s 


at 1.00@1.35, depending on quality,  Al™" 
point of origin, etc. No. 2’s held st Pen 
at .50@.60, with No. 2’s listed 4 Th 
.30@.40. Fall clips were pagged at a 
2.00@2.50. Dry pelts were nomi : 

at .16. Lamb pelts were nominal gt se 
2.60@2.80 pending interior sales this 
week. Pickled skins were draggy, with a 
lambs quoted at 10.75@11.00 and §* ” 
sheep at 12.25@12,50, steady. re 
CHICAGO HIDE QUOTATIONS “a 


PACKER HIDES 











Wednesday, Cor. date 

Mar. 4, 1959 1958 econ 
Lgt. native steers .. 16 @16% pens 
Hvy. nat, steers ... 9 @ Mn 
Ex. Igt. nat. steers 19 and 
Butt-brand. steers .... Tn 
Colorado steers ....... Ha four 
Hvy. Texas steers .... 744@ 8n T 
Light Texas steers ... 11% @12 
Ex, Igt. Texas steers.. 22%on 15%@lén W fabr 
Heavy native cows ...17 @17% 11 @li% ‘ 
Light nat. cows .....- *22 @25% 144@Ita je thir 
Branded cows ........ 154 @17%n 9%@10% 

Native bulls .......... 12° @124%4n 74@ sm & Pen. 
Branded bulls ........ 11 @11%n 6%@ and 
Calfskins: , 

Northerns, 10/15 Ibs. 674on 45n smo 
10 Ibs./down ........ 70n 40n 
Kips, Northern native, ular 
SG IGE 5 fe ER 51in sa FF re 
SMALL PACKER HIDES i 
STEERS AND COWS: oe 
60 Ibs. and over .... 17n 9n P 
WO xc eemusath tame 19% @20n 12a tric 
SMALL PACKER SKINS s 
Calfskins, all wts. ...48 @50n 29n po 
Kipskins, all wts. ....38 @39n 25n nun 
SHEEPSKINS anc 
Packer shearlings: crel 
mis) caer aies 1.00@1.35 1,60 @3.00 bol 
MO. Boncciccrees 50@ .60 1.25@1.70 
Dry Peis ...cs0 16n 21@ 2 
Horsehides, untrim .9.00@9.75n 7.75@8.2in 
Horsehides, trim. ..8.50@9.00n 7.25@7.Tn Ca 
*Includes cooler hides. Fi 
r 
N.Y. HIDE FUTURES 
FRIDAY, FEB. 27, 1959 cat 
Open High Low Close De 
Apr. ... 18.50b 18.80 18.75 18.83b-19.0% FF tle, 
July ... 18.15b 18.25 18.25 18.10b- 2a 
Oct. ... 17.50b Bee wees -17,60b- Ta Bah 
Jan, ... 16.60b 16.55b- 85a h 
Apr. ... 16.20b 16,25b- 4% § the 
Sales: six lots. tle 
MONDAY, MAR, 2, 1959 ha 





Apr. ... 18.60b Pert 18.85b-19.50a 
July ... 18.00b 18.00 18.05 

Oct. ... 30.Gp re 17.60b- 90a 
Jan, ... 16.55b 16.50b- Toa 
Apr. ... 16.25b 16.25b- 50a 


Sales: five lots. 


TUESDAY, MAR. 3, 1959 


Apr. ... 18.75b 18.75 18.75  18.40b- Sie 
July ... 18.00b 18.00 17.65 17.70b- 808 
Oct. ... 17.60b 17.65 17.60  17.30b- fa 
Jan ... 16.40b 16.60 16.60  16.45b- 602 
Apr. ... 16.25b 16.45 16.40 16.25b- 4 


Sales: 13 lots. 


WEDNESDAY, MAR. 4, 1959 








Agr. ..:16%he 12.70: 47-70": 27 
July ... 17.50b 17.51 17.50 17.51 
Ot, <<: SRD. Bis skate 17.00b- 28 
Jan, ... 16.30b as 16.30b- 608 
Apr. ... 16.25b 16.25b- 408 
Sales: three lots. 
THURSDAY, MAR. 5, 1959 
Apr. ... 18.00b 18.40 18.40 18.25b- 
July ... 17.60b 17.80 17.60 17.75- @ 
Oct. ... 17.00a 17.00 17.00 17.00b- 8 
Jan. .:< Joga scree phe 16.20b- 408 
Apr. . cd ROUN Sons eae 16.00b- 38 


Sales: 17 lots. 









60 @3.00 
25@1.70 
21@ 2 
75@8.26n 
25@7.Tin 


















































LIVESTOCK MARKETS ...Weekly Review 





Aluminum Replacing Wood As 
Pen Material At N. S. Yards 


The St. Louis National Stockyards 
has embarked on a renovation ‘pro- 
gam which jis intended to give the 
yards an entirely new face when the 
project is completed. Aluminum pipe 
is being used to replace timber as 
pen material for the first time. 

While its initial cost is higher, 
it is anticipated that the durable alu- 
minum will have a long maintenance- 
free life, thus ultimately proving more 
economical than conventional wooden 
pens which require frequent repairs 
and have an average life of about 
four to five years. 

The aluminum pen is simple to pre- 
fabricate and can be erected in one- 
third to one-half the time of a wooden 
pen. In addition, it is fireproof, neat 
and attractive in appearance and the 
smooth, rounded surfaces of its tub- 
ular aluminum horizontal members 
are expected to substantially reduce 
animal bruising. 

Pens consist of rails of 2-in. ex- 
truded aluminum pipe supported by 
post assemblies of extruded alumi- 
num channels bolted together and 
anchored to plates embedded in con- 
crete. The wooden catwalk planks are 
bolted to angles at the top of the posts. 






Cattlemen See Danger Ahead, 
Find Relief In Cattle Report 


Analysis of factors in the annual 
cattle population report of the U. S. 
Department of Agriculture give cat- 
tlemen several indications of danger 
ahead—as well as reasons for relief 
that the renewed upswing of the cat- 
tle cycle was not as abrupt as some 
had feared. This is the opinion of 





the American National Cattlemen’s 
Association after a study of the beef 
cattle count in the USDA’s estimate 
of cattle numbers as of January 1, 
1959, which was 96,851,000 head. 

The 1959 estimate represents an 
increase of 20,021,000 from the bot- 
tom of the previous inventory cycle 
in 1949, or an 11-year boost of about 
26 per cent. It also represents a 
jump of about 4 per cent from 1958's 
“bottom” of the new cycle on which 
experts predict we are embarking. 

Observers point out that past cycles 
have had a “pyramiding” effect, each 
vear building upon the increases of 
the previous years, This would indi- 
cate that, although the “rebound” 
from last year’s low point has not been 
as great as cheap feed and low slaugh- 
ter might indicate, the 1960 count 
may find the industry with an awe- 
some 100,000,000 cattle. 

However, there is evidence to indi- 
cate that slaughter will be heavier 
this year than last, that stockmen are 
more alert to the danger of a fast 
buildup and are more aware of the 
need for orderly marketing, and that 
increasing demand can absorb some 
of the increase—factors not necessarily 
present in the 1948-1953 “explosion” 
in cattle numbers, ANCA pointed out. 


HOG-CORN RATIOS 

The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Feb. 28, 1959 was 13.0, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 13.1 ratio for the preceding 
week and 17.6 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.174, 
$1.177 and $1.146 per bu. during the 
three periods, respectively. 





Anderson Replaces Weber As 
Steer Judge At International 


Stanley Anderson of Texas Tech- 
nological College, Lubbock, has been 
selected to judge all of the individual 
steer classes at the 1959 International 
Livestock Exposition. 

Albert K. Mitchell, chairman of the 
International board of directors, said 
that Anderson will judge steer classes 
at the Chicago show for the next two 
years—1959 and 1960. He replaces 
Dr. A. D. Weber. 

Dean A. D. Weber, of the Kansas 
State College, Manhattan, who was 
elected a director of the International, 
served as steer judge for 11 years. 

Dean Emeritus H. H. Kildee of 
Iowa State College, Ames, president 
of the exposition, declared that Dr. 
Weber has made a great contribution 
to the beef cattle industry through 
establishing in his years of judging 
at the International, a type of steer 
more desirable to the packer and con- 
sumer and more profitable to the pro- 
ducer and feeder. 


TRUCKED-IN RECEIPTS 
BY YEARS 
Trucked-in receipts of livestock by 
classes at 60 public markets for 1958 
and 1957 with percentages compared: 


Number of head 
Year Year 


Percentage of 
total receipts 
1957 


1958 1957 1958 
Cattle ....17,056,082 18,154,555 88.3 86.1 
Calves .... 3,040,248 3,775,279 83.7 84.2 
Megs: c.ces 27,389,130 28,528,816 90.5 89.4 
Sheep ..... 7,621,800 7,949,375 64.9 62.5 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Jan., 
1959, as reported by the USDA: 


Cattle Calves Hogs Sheep 


Total receipts .... 7,798 3,169 2,900 5,312 
Shipments ........ 2,478 129 358 ‘ 
Local slaughter .. 5,315 3,040 2,542 3,478 








Geo. Hess 
R. O. (Pete) Line 


Indianapolis Stock Yards ¢ 


Hog Order Buyers Exclusively 


W. E. (Walley) Farron 
Earl Martin 


HESS-LINE CO. 


Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 




















WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 


CHICAGO 
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DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL 


SUPERIOR PACKING CO. 


ST. PAUL 



















































































PAC 
PURC 


KERS' 
HASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, February 28, 1959, 
the NATIONAL 


as reported to 
PROVISIONER: 


CHICAGO 


Armour, 15,857 hogs; 


10,325 hogs; a 





nd others, 


shippers, 
18,098 


164 


Sheep 
1,947 


3.779 





5,726 


Sheep 
2,854 





11,912 


Sheep 


Sheep 
4,004 
1,583 


hogs. Totals: 18,378 cattle, 
calves, 44,280 hogs and 1,921 sheep. 
KANSAS CITY 
Cattle Calves Hogs 
Armour., 1,588 308 2,196 
Swift .. 2,470 315 4,956 
Wilson . 966 -.. 8,683 
Butchers 2,625 1 559 
Others . 2,159 4,130 
Totals 9,808 624 15,534 
OMAHA 
Cattle & 
Calves Hogs 
Armour - 5,870 7,879 
Cudahy - 2,420 ,081 
i { 3,239 9,696 
Wilson .... 3,312 6,200 
Cornhusker. 838 abe 
Gr. Omaha. 582 
Hygrade 1,064 
Midwest . 235 
Neb. Beef.. 661 
Omaha D.B. 401 
Omaha ... 456 
O’Neill ... 872 
R.&0.... 782 
eee 1,072 “ee 
Union .... 444 o6%s 
Others .... 485 7,699 
Totals ..22,233 38,555 
N. 8. YARDS 
Cattle Calves Hogs 
Armour.. 1,348 15,686 
Hunter aid 4,217 
a 4,174 
Heil 2.728 
Totals 1,348 26,805 
8T. JOSEPH 
Cattle Calves Hogs 
Swift .. 2,811 99 13,139 
Armour.. 2,640 69 7,656 
Seitz ... 485 ae 
Others . 3,611 1,804 
Totals* 6,737 168 22,599 


*Do not include 


5,587 


521 cattle, 18 


calves, 4,483 hogs and 3,489 sheep 
direct to packers, 
SIOUX CITY 
Cattle Calves Hogs 


Armour.. 3,517 - 13,222 
Swift .. 3,662 6,557 
\8.C. Dr, 
Beef . 4,152 
8.C. Dr. 
ae 7,742 
Raskin . 1,209 aie 
Butchers 3885 5S 
Others . 7,554 13,669 
Totals 20,479 41,190 
WICHITA 
Cattle Calves Hogs 
Cudahy . 990 3,224 
Dunn... 101 ae 
Dold ... 102 293 
Excel .. 1,363 rie 
Armour.. ... 
Swift .. 
Harshman ... bss 
Others . 1,393 93 
Totals 3,949 3,610 
OKLAHOMA CITY 
Cattle Calves Hogs 
Armour... 614 23 462 
Wilson . 1,046 37 1,234 
Others . 1,419 441 1,424 


Totals* 3,079 501 3,120 
*Do not include 941 cattle, 9 


calves and 5,174 hogs 


LOS ANGELES 


packers. 

Cudahy . bate 
Swift .. 118 
Atlas .. 434 
Gr. West. 381 
Ideal ... 348 
United . 344 
Star 270 


Goldring. 231 
Quality. 158 
Klubnikin 132 
Coast .. 125 
Clough’ty se 
Others . 90 


Totals 15,423 


92 


Cattle Calves Hogs 


359 


it’ 6 5. 
147 
228 


5 848 


Sheep 
4,569 
2,139 


Sheep 


384 
2,374 
321 
309 





3,388 


Sheep 
127 
625 

1,581 





2,333 


direct to 


Sheep 





DENVER 
Cattle Calves Hogs Sheep 
Armour.. 86 on os S288 
Swift .. 942 28 2,564 10,074 
Cudahy . 614 10 3,960 <o 
Wilson . 597 eas ove 31,208 
Others . 4,403 5 914 555 
Totals 6,642 43 7,438 25,125 

8ST. PAUL 


Cattle Calves Hogs Sheep 
Armour.. 5,034 2,490 22,005 2,334 
Bartusch 1,254 tae 





Rifkin . 735 16 re 
Superior 1,411 ake ace iin 
Swift .. 4.455 1,622 32,258 3,363 
Others \. 31532 31791 12'653 2.438 
Totals 16,421 7,919 66,916 8,135 
CINCINNATI 


Cattle Calves Hogs Sheep 

_. etre ee a A “on 264 

Schlachter 130 24 es wait 

Others . 2,501 603 13,383 527 

Totals 2,631 628 13,383 791 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour.. 400 358 1,127 3,605 


Swift .. 416 437 1,466 2,685 
City .... 20 er 107 a 
Rosenthal 120 2 ah 43 


Totals 1,139 797 2,700 6,333 
TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 

Feb. 28 week 1958 
Cattle ...128,267 126,456 136,202 
Hogs ....286,978 290,738 223,848 
Sheep .... 78,766 78,314 72,407 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Mar. 4: 


Week Week 

ended ended 

Mar.4 Feb. 25 

Packers’ purech, .. 28,795 34,703 

Shippers’ purch. 9,540 11,4038 

SIE. ivsevas er 38,335 46,106 
CORN BELT DIRECT 

TRADING 
Des Moines, Mar. 4— 


Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 


quoted by the USDA: 
BARROWS AND GILTS: 
U.S. No. 


200-220. 14.75@15. 
220-240. 14.45 
240-270. 14.15 
200-220. 14.35@1i 


15.7 
220-240. 14.75 @15.75 
15.6! 





lanl 
qj 
FRSS EST PS 
ZZ 
Pee? 
erro ee 





U No. 3, 220-240. 14.10@15.25 
U No. 3, 240-270. 13.80@14.95 
U No. 3. 270-300. 13.50@14.50 
U.S. No. 1-3, 180-200 13.75@15.50 
U.S. No, 1-3, 200-220 14.75 @15.50 
U.S. No. 1-3, 220-240 14.45@15.50 
U.S. No, 1-3, 240-270 14.15@15.20 
SOWS: 
U.S. No . 270-330 13.5014 65 


. 1-3 
U.S. No, 1-8, 230-400 13.09@14,15 
1-3. 400-550 12.00@13.65 
Corn Belt hog receipts 
as reported by the USDA: 


This Last Last 


week week year 

est. actual actual 
Feb. 26 .... 89,009 56.000 34.50% 
Feb, 27 .... 71.000 51.000 47.600 


Feb. 28 .... 51.000 26.000 29.50% 


Mar. 2 .. 79.0°O 71.000 &9,000 
Mar. 3 .. 74.000 89.000 53,000 
Mar, 4 . 75,000 73,000 62,000 


NEW YORK RECEIPTS 


Receipts of livestock at 
Tersey City and 4lst st., 
New York market for the 
week ended Feb. 28: 


Cattle Calves Hogs* Sheep 
Salable 


eset ae ee 
Total (incl. 
directs) ..1,821 365 15,998 9,237 
Prev. wk. 
Salable .. 116 9 my 
Total (incl. 
directs) ..1,465 298 17,208 6,762 





*Includes hogs at 31st Street. 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the wed 
ended Feb. 28, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 














































































Sheep ie 13 cet 
Cattle Calves Hogs Lamb a Februal 
Boston, New York City Area’..... 10,053 9,844 47,163 
Baltimore, Philadelphia .......... 6,104 670 29,258 
Cin., Cleve., Detroit, Indpls. ...... 14,887 . 4,852 129,070 
CIR MAME Le isin weds asl cceares 19,165 7,059 52,794 
St. Paul-Wis, Areas? ............ 24,593 23,835 135,018 
en ee ner 8,374 1,854 88,397 Chicag' 
Sioux City-So. Dak. Areat ........ 16,747 <a 88,367 Kan, € 
I ANT sa pddoves <sct cba o ewks 27,318 169 89,563 Omaha 
NR MIE Ed i'n 6 0-0-5 ade ore Wa.0e 5 aly 35,672 N. 8. 
Iowa-So. Minnesota® ............... 28,237 9,490 317,150 St. Jo 
Louisville, Evansville ashville, Sioux 
PEE, Ninn ceadencicnsd ecesase He 6,192 3,618 63,625 ‘ 
Georgia-Alabama, Florida Area’ .. 5,428 3,050 29,004 % 
St. Joseph, Wichita, Okla. City... 15,448 1,270 42,487 8 
Ft. Worth, Dallas, San Antonio ... 6,885 3,344 22,779 li, 
Denver, Ogden, Salt Lake City .... 15,277 277 12,570 33,09 
Los Angeles, San Fran. Areas® .... 17,969 2,446 22,881 
Portland, Seattle, Spokane ....... 4,953 229 15,772 4 
See ree ee er 237,174 72,007 1,221,670 299; 
Totals same week 1958 ......... 269,706 102,082 972,306 219,139 

















1Includes Brooklyn, Newark and Jersey City. *Includes St. Pani, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Inely 
St. Louis National Stockyards, HB. St. Louis, Ill., and St. Louis, Mo, 4 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §. Dy 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, D 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason (ity 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville, Ocala and Quiney 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jo 
and Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MAR 

Average prices per cwt. paid for specific grades d 
steers, calves, hogs and lambs at 11 leading markets i 
Canada during the week ended February 21 compari 
with same week in 1958, as reported to the Provisione 
by the Canadian Department of Agriculture: 
















































GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
All Good and Grade B! Good 
Weights Dressed Handyweights} 


Stockyards 


Choice 
1959 1958 1959 1958 1959 1958 1959 











Toronto ....$25.50 $21.89 $35.73 $36.87 $24.00 $30.00 $20.70 $24. 
Montreal ... 25.75 21.30 32.35 31.10 24.05 30.40 ated 
Winnipeg . 24.26 20.75 33.46 32.00 21.62 27.66 18.50 
Calgary . 22.60 20.15 25.70 23.65 20.60 26.90 17.25 
Edmonton ... 22.60 18.90 29.40 26.00 20.70 27.55 18.20 
Lethbridge . 22.25 19.75 24.00 21.50 20.40 27.05 18.25 
Pr, Albert .. 22.70 19.25 27.25 26.50 20.50 26.25 16.50 
Moose Jaw . 22.75 19.00 .ee- 24.00 20.50 26.15 es 
Saskatoon 23.20 19.60 31.00 26.00 20.50 26.25 16.75 
Regina ..... 23.65 19.00 31.50 26.00 20.50 26.20 18.50 
Vancouver .. .... ania 29.00 22.25 ees e% 


*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 
Receipts of livestock at six packing plant  stockyar 
located in Albany, Moultrie, Thomasville, Tifton, Ga; 
Dothan, Ala.; and Jacksonville, Fla.; week ended Feb. 9B: 





Cattle Calves Hogs 3 
Week ended Feb. 28 .......csscecceee 2,050 850 20,005 9 W 
Week previous (six days) ...........-. 1,840 889 198i 
Corresponding week last year ......- 2,248 1,238 16,47 





LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Lous 
ville on Tuesday, Mar. 3 
were as follows: 
CATTLE: 

Steers, gd. & ch. ..$25. 

Steers, std. & gd... 23. 

Heifers, gd. & ch... 24.50@260 

Heifers, stand. .... 

Cows, utility ...... 18. . 

Cows, can, & cut... 15.00@18" 

Bulls, util. & com’l. 22.00@2.! 


VEALERS: 


LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Tuesday, Mar. 3 
were as follows: 


CATTLE: Cwt. 
Steers, choice .....$27.00@28.40 
Steers, good ....... 24.25@26.50 
Heifers, gd. & ch... 24.00@27.00 
Cows, util. & cut... 17.25@19.50 
Cows, can. & cut... 15.00@17.75 
Bulls, util. & com’l. 21.00@22.50 

VEALERS: 
100d & choice ..... 


Cwt. 
















27.00@32.00 






Calves, gd. & ch.... 24.00@28.00 Choice & prime .... 34.00@354 
BARROWS, GILTS: Good & choice .. 29.00@%: 
U.S. No. 1, 180/220. 15.50@16.50 Calves, gd. & ch.... 24.00@% 


U.S. No. 3, 270/300. 14.50@14.75 


saadadasasraasaacs 








U.S. No. 1-2, 180/240 15.75@16.25 BARROWS, GILTS: 

U.S. No. 1-2, 200/240 15.75@16.25 U.S. No. 1-8, 180/200 15.75@168 

U.S. No. 2-8, 200/240 15.25@15.50 U.S. No. 1-3) 200/220 15.50@162 

U.S. No. 2-8, 240/270 14.75@15.25 U.S. No. 1-3) 220/240 15.75@16! 

U.S. No. 2-3, 270/300 14.50@15.00 U.S. No. 2-3, 240/260 15.00@15.2 50 

U.S. No. 1-3, 180/220 15.25@16.00 Ww 

U.S. No. 1-3, 220/270 15.00@16.00 SOWS, U.S. No. 1-3: bat 
SOWS. U.S. No. 1-3: 300/400 Ibs. °....... none gtd. BR 33 

180/380 Ibs. ....... 14,25@14.75 400/600 Ibs. ....... 12.50@ 13.985 40 














380/550 Ibs. ....... 13.25@14.25 

LAMBS: LAMBS: Ps 
Good & choice ..... 18.50@19.50 Choice .........++.. 21.00 Ch 
Good & ch. (shorn). 17.50@18.25 Good & choice ..... 19. 
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Supplies of livestock at the Chi- : : 
REPORTS warton. °i® Unlon Stockyards for current Livestock prices at five western markets on Tuesday, 
jal reports to the N ON- and comparative periods: $ * 
PCM VISIONER showing | the pol ero Mar. 3 were reported by the Agricultural Marketing 
muber of livestoct B gyn game Cattle Calves Hogs Sheep Service, Livestock Division, as follows: 
Asse 98, 1959, compared: Feb, 26. 2,109 48 8,966 599 N.S. Yds. Chicago Kansas City Omaha  8t. Paul 
r ; nain Feb. 27. 275 P 154 HOGS: 
caT Feb, 28. 16 ... 3,187 280 : : 
= 2 ee 8,412 BARROWS ‘& GILTS: 
ended Prev. K - 3. 7,000 2,000 U.S. No.1: i" 
Feb. 28 week 5 ‘ i 2,500 180-200 A .. None qtd. $15. 
200-220 B .. None qtd. 15. 
Pag “tat — Pape 3.258 30,507 7,912 220-240 © .. Noneqtd. 15. 
Kan, Cityt.. 10,483 32 Wk.,ago.41,465 284 35,869 9,863 jonigg olny 
Omaha y cdi 1348 1: . Yr, ago.37,498 600 23,364 4,589 Sot k Celataas a f 
N. 8. ont 9452 . . *Including 100 cattle, 5,000 hogs 180-200 D .. None qtd. 15.25-16.10 None qtd. None qtd. None qtd. 
St. Josepht. 13'371 —- — and 400 sheep direct to packers. 200-220 E .. None qtd. 15.75-16.00 None qtd. Nonegqtd. 15.25-16.25 
pte f +. 9'977 3.43 “021 SHIPMENTS 220-240 F .. Noneqtd. 15.75-15.90 None qtd. Noneqtd. 15.00-16.25 
i. York, Bost., Feb. 3. 3,692 44 2,298 240-270 G .. None qtd. 15.65-15.85 None qtd. Noneqtd. 14.50-16.25 
Jer, Cityt. 10,053 ,08 ’ Feb. . 1,410 85 614 U.S. No. 3: 
Okla, City*t oa 105 Feb. 28. 143... i ses 200-220 H ..$15.00-15.50 None qtd. None qtd. None qtd. None qtd. 
Cincinnati§ . 7814 o> “ ay #3 eo vaca aa 220-240 J .. 14.75-15.35 15.25-15.35 None qtd. . None qtd. 
og 12'889 111286 12:978 Mar. 4.. 6000 |. 1'500 1'300 240-270 K .. 14.25-15.00 15.25-15.40 None qtd. . None qtd. 
Milwaukee?. 4,689 4.459 5,773 Week so gi : 270-300 L .. 14.00-14.75 14.75-15.85 None qtd. N . None atd. 
reer aperngensee far ..16,166 ees. 4,043 U.S. No. 1-2: 
Totals ...120,007 141,242 Wk. ago.16,702 996,038 3,164 180-200 M .. 15.50-15.85 None qtd. i 25 15.00-16.25 
HOGS Yr. ago.16,113 148 3,737 200-220 N .. 15.50-16.00 15.75-16.10 15.65-15.75 15.50-16.25 15.25-16.25 
28,947 220-240 P .. 15.25-16.00 15. 00 15.65-15.75 15. 25 15,00-16.25 
11,991 LIVESTOCK RECEIPTS U.S. No. 2-3: 
38,28 ; : 200-220 Q .. 15.00-15.75 15.50-15.85 15.25-15.50 15.25-16.00 14.75-15.00 
a Receipts at 20 markets 220-240 R .. 14.75-15.50 15.60-15.65 15.25-15.50 15.25-15.75 14.50-15.00 
Sioux City?, 40,835 =0 20'796 for the week ended Friday, 240-270 S .. 14.25-15-25 15.50-15.75 15.00-15.25 14.75-15.50 14.25-14.75 
Wichitat? . 14,132 10,885 10,114 , é : 270-300 T .. 14,00-14.75 15.00-15.60 None qtd. 14.50-15.00 13.75-14.50 
ig = edienges. Feb. 27, with comparisons: Va Me 1-38 
Jer, Cityt. 47,163 54,155 52,227 i Cattle Hogs = Sheep 180-200 V .. 15.25-15.75 15.25-16.00 15.00-15.65 15.00-16.00 14.25-15.25 
Okla, City*t 8,204 9,113 9,755 Week to 200-220 W .. 15.25-15.75 15.75-16.00 15.50-15.75 15.25-16.00 14.75-15.25 
aren aste lacag Onis SER.0OD  O80,T00 e000 220-240 Y 5.75 15.75-15.90 15.25-15.75 15.25-16.00 14.50-15.25 
En 220-% -- 15.00-15.75 15.75-15.90 15.25-15.75 15. i 50-15. 
* 54'263 45'355 88'438 week” 196,700 874,100 110.300 240-270 Z% .. 14.50-15.50 15.60-15.85 15.00-15.50 15.00-15.75 None qtd. 
4,862 ,460 4,519 Same wk. SOWS: 
— —____ -__ 1958 196,600 278,600 97,800 oan s Me; aes 
ee ee Sees 180-270 HB. 14.00-14.28 None qtd. None atd. None atd. None ata 
eo ° is j~ «= None qtd. None gtd. None q . n fe 
SHEEP  §=—S—_S—CéRPACCIFIG COAST LIVESTOCK 270-330 HD . 13.75-14.25 None qtd. 14,00-14.50 14.25-14.75 13.75-14.00 
OMpParecs chicagot ... 1,921 50 3,78: Receipts at leading Pacific Coast 330-400 HF . 13.25-14.25 13.50-14.25 13.75-14.25 13.75-14.25 18.00-14.00 
ovisionerse Kan. Cityt.. 5,726 5,179 markets, week ended Feb. 27: 400-550 HG . 13.00-13.50 12.50-13.50 13.00-14.00 13.00-14.00 12.50-13.25 
Omaha*t ... 13,839 1 Cattle Calves Hogs Sheep 
NB carte cao Sis 67564 «LOS _Ang...3,570 70 985 355 SLAUGHTER CATTLE & CALVES: 
Sey a Sry : "« N. P’tland.2,100 275 1,700 1,950 STEERS: 
LAMBS . ¥ Stockton .. 925 50 775 150 : 
Good Y 3 


16.25 None gtd. Noneqtd. None qtd. 
16.25 None qtd. $16.25-16.50 $15.25-16.25 
-16.00 $15.75-16.00 16.25-16.50 15.25-16.25 


25 
85 
75 


Oe aes ea SS 


eae aS aS 


arkets in 


Prime: 


a 700- 900 Ibs.. None qtd. 30.50-31.75 None qtd. Noneqtd. None qtd. 
ee tic ony!; 35:28 7 = CANADIAN KILL 900-1100 Ibs.. None qtd. 30.50-81.75 None qtd. Noneqtd. None atd. 
pede Ml “949 ¢ Inspected sl hte f 1100-1300 Ibs.. None qtd. 30.75-32.00 None qtd. Noneqtd. None qtd. 
Ree... 414 24908 8s 4 augnter o 1300-1500 Ibs.. None qtd. 29.25-21.75 None qtd. 28.00-30.25 None atd. 

St. Pault .. 51697 4.721 5.258 livestock in Canada for the Choice: 


Miwaukeet. ‘971 1,160 1,235 : 700- 900 Ibs.. 27.25-29.50 27.50-30.75 27.50-29.00 27.00-29.75 26.50-28.50 
ee ee ae week ended Feb. 21: 900-1100 Ibs. 27.25-29.50 27.50-30.75 27.00-29.00 27.00-29.75 26.50-29.00 
Totals .. .120,826 106,598 107,095 CATTLE 1100-1300 Ibs.. 27.00-29.00 27.25-30.75 26.50-29.00 26.50-29.75 26.50-29.00 


*Cattle and calves. Week Same 1300-1500 Ibs.. 26.50-28.50 27.00-30.75 26.00-28.50 25.75-29.50 26.00-28.00 
tFederally inspected slaughter, ended week 


. ‘ - Good: 

including directs. Feb. 21 1958 ¥ 

tStockyards sales for local slaugh- Western Canada.. 14,151 17,719 700- 900 Ibs.. 24.75-27.25 25.75-27.50 24.75-27.00 24.25-27.00 24.25-26.50 

tor, §Stockyards receipts for local Eastern Canada .. 15,754 15.460 900-1100 Ibs.. 24.75-27.25 25.50-27.50 24.75-27.00 23.75-27.00 24.25-26.50 

slaughter, including directs. —_— 1100-1300 Ibs.. 24.50-27.25 25.25-27.50 24.25-27.00 23.25-27.00 24.00-26.50 
33,179 Standard, 


ll wts. .. 22.25-24.75 23.50-25.75 22.00-24.00 21.25-23.50 21.50-24.25 
LIVESTOCK PRICES Western Canada.. 77,682 54,575 dies ‘ , 
AT INDIANAPOLIS Jastern Canada .. 84,888 44,879 ic 


ssi all wts. .. 19.00-22.75 21.50-23.50 21.00-22.00 19.50-21.50 20.00-21.50 
: : . Totals 99,454 HEIFERS: 
Livestock prices at Indi- al hog carcasses os uo7o74 Prime: 
. gradec 6 4 pe S + a 

; 600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 

anapolis on Tuesday, Mar. 800-1000 Ibs.. None qtd. None qtd. None qtd. Noneqtd. None qtd. 
3 were as follows: Western Canada.. 3,357 ‘ Choice: 

: Eastern Canada .. 3,395 600- 800 Ibs.. 26.50-28.00 27.00-28.50 26.50-28.75 26.50-28.00 25.50-27.00 

CATTLE: Cwt. Suan rae 800-1000 Ibs.. 26.25-27.75 27.00-28.75 26.50-28.75 26.00-28.00 26.00-28.00 
Steers, choice $27.00@28.50 sesso Good: 


Steers, good 24.50@26.50 500- 700 Ibs.. 24.25-26.75 24.50-27.00 24.50-26.50 23.00-26.50 23.50-25.50 
Heifers, gd. & ch... 24.00@26.50 LIVESTOCK PRICES 700- 900 Ibs., 24.00-26.75 24.25-27.00 24.25-26.50 23.00-26.50 24.00-26.00 
Cows, util. & com’l. 17.00@20.00 


$ $ } 
Cows, can. & cut... 14.50@18.00 AT SIOUX CITY ou 50 22.00-24.25 21.50-24.25 21.50-23.00 21.00-24.00 
Balls, util. & com'l, 22.50@24.50 {Hide et t Si ot Dei Ade 5 eis ; 
lls, eutte 9. f es 

cutter 19.00@23.00 Lae a oe oe all wts. .. 18.50-22.00 19.50-22.00 19.50-21.50 20.00-21.50 19.50-21.00 

VEALERS: City on Tuesday, Mar. 3 cows: 
83.0O@33.50 - r, + 

Good & choice .... 27 00@33.00 were as follows: ang 


ts. '.. 19.50-21.00 19.00-20.50 18.00-19.00 None qtd. 18.00-19.00 
Stand. & good |.... 24.00@27.00 CATTLE: Cwt oe spooccleans at ; mae 


Utility, 
BARROWS, GILTS: a see. 1S foman oe s. .. 18.00-20,00 17.25-19.25 17.00-18.00 17.00-18.00 16.50-18.00 
at icone: | woke ee Pepe oto all wts. |. 14,00-18.50 15.00-18.00 13.50-17.00 14.50-17.00 14.00-16.50 
, 220/240. 14.75@15.00 Heifers, good 23.00@25.75 BULLS (Yris. Excl.), All Weights: 
, 240/270. 14.50@14.75 Cows, util. & com’l. 17.25@19.00 Commercial . 21.50-22.50 23.50-24.00 21.50-22.50 21.00-22.50 
3, 270/200. 14.25@14.50 Cows, can. & cut... 14.00@17.00 Utility 20.00-22.00 21.00-23.50 21.50-22.50 20.00-22.00 
2, 180/200 15.75@16.00 Bulls, util. & com’l. 21.50@22.50 Cutter 1. ..: 17.00-20.50 1900-2100 20.00-22:00 18.00-20.00 
» 200/220 bP hk es Bulls, cutter 20.00@ 21.50 VEALERS, All Weights: 
15.25@15.75 BARROWS, GILTS: Ch. & pr.... 29.00-84.00 None qtd. 32.00 only None atd. 
pe een 8. No.1, 180/240. 15.75@16.25 Stand. & gd. 21.00-30.00 25.00-33.00 25.00-30.00 22.00-27.00 
14.50@15.00 ne Oe, Ss » 38. . CALVES (500 Lbs. Down): 
14.25@14.50 8. No. 3, . Choice 25.00-32.60 None qtd. None qtd. None qtd. 
15.25@15.65 eer aes 14.50@15. Stand. & gd. 18.00-26.00 None qtd. None qtd. None qtd. 
15.25@15.75 aaee p> ty 
15.29€018.05 ooo . SHEEP & LAMBS: 
No. 1-3, 240/270 14.50@15.25 "S$. No. 1-3, 15.50@16.00 LAMBS (110 Lbs. Down): 
BOWS, U.S. No. 1-3: 1.8. No. 1-3, 240/270 15.00@15.75 18.75-19.75 19.50-20.50 18.00-19.00 18.75-19.50 
ee ee wen ee : Good 17.50-19.00 19.00-19.75 17.00-18.00 18.00-19.00 19.00-19.50 
gts the 180/330 Ibs. 14.25@14.75 LAMBS (105 Lbs. Down) (Shorn): 
13,00@13.75 330/400 Ibs. ....... 14.00@14.25 18.50-19.25 18.50-19.50 18.25 only 18.50-19.00 18,00-18.25 
y sits 400/550 Ibs. ....... 13.25@14.00 Good 17.25-18.50 18.25-19.50 None qtd. 17.75-18.75 17.75-18.00 
LAMBS: 
Good & choice 18.00@20.00 Gd. & ch. (wooled). 18.75@19.25 id. & ch.... 7.50- 8.50 6.00. 8.50 6.00 7.50 6.50. 8.00 7.00- 8.00 


Choice (shorn) _ ||. 19.50 Gd. & ch. (shorn).. 18.00@18.50 Cull & util.. 5.00- 7.50 6.00- 7.50 5.00- 6.50 5.00- 7.00 5.00- 
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wa 


aaadsasdasadaaaag 
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HOGS ALL KINDS 


sold FOB. 
East. Give us a trial. 
SMITHFIELD 


J. Noah Williams 
Phone WE 4-4121 





HOG SHIPPERS 


“Hog Buyers and Sellers Exclusively" 
Delivered by truck or rail anywhere or 


Let us supply your needs. We are in the 
heart of the largest live hog section in the 


LIVESTOCK EXCHANGE, INC. 


Smithfield, N. C. 





HOGS 


ee 





nr 


Send 
for 
Bulletin 
SS 


LEADING PACKERS specify: AIR- Oo. CHEK 





AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, ii), 









Operator aia 
easing on 
and controls fic _ with same hand 














Cattle 








COMPLETE ORDER BUYING SERVICE 


Sheep 
Write or Call 


THE CONSOLIDATED COMMISSION COMPANY 
THE CLEVELAND UNION STOCK YARDS 


Cleveland 2, Ohio 


Telephone Atlantic 1-3722 








2526 Baldwin St. ¢ 






WARNER JENKINSON MFG., CO. 
St. Lovis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 























Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 
- quotal 








CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, Count address or box numbers as 8 
.$5.00; additional words, 20c each. “’Posi- words. Headlines, 75c extra. Listing ad- 
tion Wanted,” ial rate; minimum 20 vertisements, 75c per line. Displayed, 


speci 
words, $3.50; additional words, 20c each. 


$11.00 per inch. 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number, 


CLASSIFIED arti gh ond PAYABLE IN ADVANCE 


ASE REMIT WITH ORDER 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





atau CREDIT MANAGER 
VAILABLE 


Comprehensive RES at on merit gxperience with 
multi sales 48 states, portion control, purveyor, 
provisions. Age 40, college graduate business ad- 
ministration, accounting major, with desirable 
financial vision, ‘‘Fellow’’ certificate in credit. 
Seeks opportunity to associate with company that 
recognizes achievement. Can travel or relocate. 
W-87, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PROGRESS 


Sausage and curing consultant with national rec- 
ognition and broadest experience, can help you in 
formulation and product control at greater profits. 
Expert in the uses of modern additives and other 
ingredients. Will train your men accordingly. Fee 
or yearly retainer basis. Service guaranteed. In- 
quiries invited. W-89, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE SUPERINTENDENT: Expert formula- 
tion, cost, and quality control. Available on reas- 
onable notice. W-97, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN: Hotel, institutional and wholesale 
experience. Familiar with New York metropolitan 
area, Excellent record. W-99, THE NATIONAL 
a paca 527 Madison Ave., New York 
22, N. ¥ 





SAUSAGE MAKER: Production foreman. 20. years’ 





experience. Cost conscious and highly efficient. 
W-98, THE NATIONAL las pe 15 W. 
Huron St., Chicago 10, 

SUPERINTENDENT: Sausage supervisor, large 
and small experience, desires position out of 
cities. W-100, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





ASSISTANT SAUSAGE MAKER 
ENERGETIC: Sausage maker seeks change with 
go-ahead independent packing house. Thoroughly 
familiar with cost control and processing pro- 
cedures. Fresh, cooked and dry sausage. Will re- 
locate. W-88, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





MEAT PROCESSING CONSULTANT 


30 years’ experience—frozen steak & roast, sur- 
vey, items, complete set-up. Breading, complete 
set-up. Sausage formulas, breaking cattle for, 
profit. Department costs, refrigeration and tem- 
perature check. W-95, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


BUYER or SALESMAN: Complete wide knowledge 
of both buying and selling of meats, provisions 
and poultry. Interested in position with chain or 
processor in New York or New Jersey areas. Ac- 
ceptable personality. W-96, E NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
N. ¥ 
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HELP WANTED 





EDIBLE and INEDIBLE 
RENDERING SUPERINTENDENT 
Leading midwestern independent packer needs a 
man with complete knowledge of edible and ‘in- 
edible rendering operation. Must be strong in 
yields; ability to handle help and capable of 
producing consistent quality yields. Must also have 
knowledge of hide cellar operation. W-91, THE 
NATIONAI PROVISIONER, 15 W. Huron S&t., 

Chicago 10, Ill. 








BROKERS or SALESMEN 


Have you a following? Progressive eastern Kosher 
sausage manufacturer has opening for brokers 
or salesmen with good connections in New York 
or New Jersey. Chain stores or distributors needed 
for volume by B.A.I. plant. Good proposition. 
W-92, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 


SALES MANAGER 


Government inspected plant in New York City 
area desires capable man to take charge of 
newly formed canned ham department. National 
contacts desired but not necessary. Must have 
thorough knowledge of canned ham sales and 
be able to establish canned ham program, W-10, 
THE NATIONAL PROVIS or 527 Madison 
Ave., New York 22, A 





FEED, TALLOW, MEAT BROKERS 


Chicago packing house brokerage firm seeks ag- 
gressive conscientious salesmen, experienced in 
trading carload lots of any of the above products. 
Excellent opportunity for the right men. Our em 
ployees know of this ad. Please send complete 
resume to Box W-104, THE NATIONAL PRO 
VISIONER, 15 W. Huron St., Chicago 10, Il. 








SAUSAGE MAKER: Fully qualified man familiar 
with all types of sausage making, cost comput 
ing and an ability to handle large group of med 
to schisve full efficiency. Can earn over 

per week plus fringe benefits in eastern plant. 
Write full particulars to Box W-108, 
TIONAL PROVISIONER, 527 Madison Ave., New 
sor “Ze, N.Y. 








SAUSAGE MAKER 


SMALL MIDWESTERN: Plant desires sausage 
maker, Must be experienced in all phases and 
eapable of assuming complete responsibility. he 4 
THE NATIONAL PROVISIONER, 15 W. 

St., Chicago 10, Ill. 


——— 








WANTED BY SEASONING MANUFACTURER: 
Chemist with experience making specialties 

meat packers. Excellent So aghe Write it 
confidence to Box W-90, THE NAL PRO 
VISIONER, 15 W. Huron St., Cnisene 10, Ii. 
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CLASSIFIED ADVERTISING 





HELP WANTED 


EQUIPMENT WANTED 





ASSISTANT to SAUSAGE MAKER 


Responsible man, must be capable of working all 

tions in sausage kitchen of medium sized 
plant located in New England. Prefer a man with 
some experience making sausage products es- 
pecially. Kindly give all details in first letter, 
age, qualifications, references and salary expected. 
W-105, THE NATIONAL a fanaa en 527 
Madison Ave., New York 22 Ra. 








BEEF MAN: Capable of supervising buying, grad- 
ing and selling beef, veal and lamb. Midwest loca- 
tion, Answers will be held in strict confidence. 
Give experience, when available and salary ex- 
pected, W-106, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED PORK SALESMAN: To packers 
and sausage makers—Chicago and suburban terri- 
tory. Confidential, W-107, THD NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERT SAUSAGE MAKER or CHOPPER MAN. 
FULL LINE. PRYOR PACKING COMPANY, 
ROCKFORD, ILL. 





PLANT FOR RENT 


GOVERNMENT INSPECTED 
WHOLESALE MEAT PLANT 


in Brooklyn, N. Y. wholesale market area. 3 
coolers, basement, main floor and second floor, 
100 x 25. Ideally situated on corner along rail- 
road siding with loading platforms in front and 
back, 
FR-4, THE NATIONAL PROVISIONER 
627 Madison Ave., New York 22, N. Y. 








MEAT PACKING PLANT 
FOR LEASE or SALE 
On 30 acres of land, 7 miles from Grand Rapids 
City limits. Plant is 40 x 160, with a 20 x 60 
addition, all in very good condition, and modern. 
For more information write to: WILLIAM H. 
SNYDER, 8310 Kalamazoo Ave., Byron Center, 
Michigan or phone MY 8-8893 





FOR RENT: In the heart of Manhattan. New 
York, Two story building with basement 100 x 25. 
Three large coolers, shipping floor, large freezer 
and offices. FR-65, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 





REFRIGERATED SPACE FOR RENT 
6000-8000 Sq. Ft. refrigerated space. Suitable for 
Storage or packing. New York City, west side 
hear 14th street. FR-101, THE NATIONAL PRO- 


WANTED: #66 GRINDER. 1000# OR 1500# 
MIXER, EW-84, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, IN. 





EQUIPMENT FOR SALE 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed * 


We Lease BExpellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 


BARLIANT'S 


WEEKLY SPECIALS 





Current General Offerings 


Sausage & Bacon 
1535—AIR CONDITIONED SMOKEHOUSES: (2) In- 


dustrial, stainless steel, 6-cage, gas fired, each 





8/3” x 12°39” x 12'6” h, 3 yrs. old _ $8,000.00 
1824—BACON FORMING PRESS: Anco #800, with 
7/2 HP. motor, excellent condition ... $2'500.00 
eee LINKER: mdi. H-12, 41/, nks $875.00 
NDER: Buffalo Ht4sBG, “By” lene & 
yo omy ‘late style, 25 HP. motor ..... 00 
1724—GRIN 


‘$950, 
“ Buffalo #66-B, 25 HP. “motor, si- 
lent chain driv $725.00 
hfe Are sg MIXER: “Buffalo #5, 1500 Ib. ae. 
taint air & hand tilt, 15 HP. ... $2,500 








SMOKEHOUSE 
LIKB NEW: ATMOS 2 door air conditioned stain- 
less steel smokehouse. Size 8’ wide, 4’6” deep, 
10’6” high. Hand loading of stocks complete with 
recording temperature controls. Conditioning unit, 
smoke generator, exhaust fan, flame failure safe 
guards. Handles approximately 600 lbs. smoked 
meat products or sausage. Suitable for small 
plant or market. Offered for sale completely in- 
stalled F.0.B, your plant, Reasonable priced for 
quick sale. 
FS-86, THE NATIONAL PROVISIONER 


15 W. Huron 8&t., Chicago 10, Ill. 





FOR SALE: 150 - 24 x 4% x 4% stainless steel 
wire molds, Perfect condition. $4.00 each. PETERS 
MEAT PRODUCTS, Inc., 603 Third St., Eau 
Claire, Wis. 





COOLER FOR SALE 
Portable cooler: 38 x 18. Rails, 2 Gebhardt Freon 
units enamel inside, galvanized outside, complete. 
Used less than 1 year. $4,000.00 FARMERS COM- 
MISSION CO. 837 W. Fulton St., Chicago 7, Ill. 





1953 GMC 2-ton truck. Engine completely over- 
hauled. 12 foot insulated van body. Side, rear 
doors. $1095. Will sell body separately for $595. 
STANDARD OPERATING SERVICE, 383 State 
Street, Binghamton, N. Y 





CARTONS FOR SALE: Once used 12 x 12 x 12 
inch wax-lined corrugated cartons, 200# test, in 
perfect condition. Very reasonable. Price and sam- 
ples upon request. UNITED BAG CO., 1605 High- 
way M 139, Benton Harbor, Michigan. 





PLANTS FOR SALE 


MODERN FEDERALLY INSPECTED 
LOCKER PLANT 
Operating in Galveston, Texas. New in 1954. All 
modern equipment-zero storage. 200 wholesale ac- 
counts in locker retail. Average net return past 
3 years 483% on $75,000 investment which in- 











USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 
Official action secured and label returned to you 


via Air same day. $5.00 each. Wire notification 
$6.50 each. All Gov. services available. 


JAMES V, HURSON 





412 Albee Bldg. Washington 5, D. C. 
Phone REpublic 17-4122 


ee 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 





VISIONER, 527 Madison Ave., New York 22,| cludes real estate. Terms. EDWIN A. KRAMER 

Si CO. 1016 Frost Bk. Bldg. San Antonio, Tex. or 
phone CA-6-0188. 

MISCELLANEOUS IN BALTIMORE: Small concrete block one story 


plant 40 x 53. Formerly used for sausage manu- 
facturing. Complete with smokehouse, rails, re- 
frigeration, heat etc. Also land available for ex- 
pansion. Call 
Mr. Perry — Baltimore 
Dickens 2-3300 or Hunter 6-5807 





NEW, MODERN: Meat canning plant. B.A.I. in- 
spected. Located in middle of southwestern states. 
Good meat supply. Now producing canned bar- 


beque, chili, and other meat items. Over $250,- 
000.00 gross last year. Terms. For further in- 
formation call or write 


H. D. LAUGHLIN & SON 
3701 North Grove, Fort Worth 6, Texas 
Phone MArket 4-7231 





BUSINESS OPPORTUNITY 


ROCKY MOUNTAIN: Beef slaughterer desires 
marketing agreement for 800 to 400 cattle per 
week at market price. Will share substantial 
percentage of profits for guaranteed outlets and 
bank guarantee on shipments. No additional capi- 
tal required. W-93, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








WANTED: An active partner with investment, 
to participate in going sausage business in Balti- 
more. Please state qualifications. W-108, THE 
NATIONAL "PROVISIONER, 527 Madison Ave., 





407 SO, DEARBORN ST., CHICAGO 5, ILL. 


New York 22, N. Y 
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isl MiXER Nputtate #5, stainless shell, og ib. 
cap., P. motor 1,750.00 
1669 MIRER- Buffalo #3, “700 ib., ~ stainless shell, 
hand tilt, recond., new shafts & paddles, 5 
new cos ur price .... Si, 150.00 
oo CUTTER: — #54B, 300 Ib. cap., 
40 "V" belt drive $985.00 
1421—SILENT. CUTTER: Buffalo 338-B, 175 Ib. cap., 
direct connected I5 HP. motor $725.00 
1765—STUFFER: Boss 600 Ib. re, 
cently reconditioned $1,295. 
1800—STUFFER: Buffalo 500 Ib. cap., with valves, 
ng reconditioned - 195.06 
1785—STUFFER: Randall 300 Ib. “cap.,. “with stuffing 
valves & air piping .00 
Feta yt SKINNER: Townsend 335 _.$900.00 
ATTYMAKER: Hollymatic model 52, with Elec- 






ca re- 














gy ee power unit, stainless hopper, PAG round 

x 4" & V4” plates 365.00 
i at Soe Bag: By ge deinen, w/new 

brus' x 25” bow! 225.00 
310 LOAE. MOLDS: * (360) Globe Hoy #66-S, stain- 

less steel, 4%,” x 454”, w/covers.._.ea. $7.50 
1804—HAM MOLDS: 142) Adelmann, stainless steel, 

with covers 0a. $12. 

26) 0-2-S-E, 12” x 454” x 434” deep _ 

33) 0-2-G, 12” x 5!” x rig deep 

(83) 2-0- E, 12” x 61," x 5!” deep 


9662—HAM MOLDS: stainless steel, with covers, like 
new springs, excellent condition, ‘factory converted 


for use as Hoy Molds. Reduced to...ea. $12.75 
109—3 108 (1-04 E) 8 Ibs. 11” x 5” x 4i/n” 
100—3¢112 (0-2-X) II ibs. 11” x 6” x 5!/, 

30—3#114 (2-0-E) 12 Ibs. 12” x 614” x SIA” 


1805—HAM MOLDS: gy Globe Hoy #109, stain- 

less — og x 454” x 534”, with cavers & like 

new spi a. $13.75 

1760—-LOAF PANS: By os Hoy iss, 
ga 











less steel, 10” x ” dee 
1825—LOAF MOLDS: (325) pe reg “ste 3%” x 
374” x 27”, with sliding covers ea. $5.00 
Rendering & Lard 
1799—COMPLETE OPERATING FEATHER am. 
ING PLANT: II acres land; railroad siding; 2 
Cookers; Press; Air Dryer for ‘feathers; ,000 Ibs. 


feathers. available weekly: Owner retiring; Mid- 
west location. Details on request. 
model, os 


9867—LARD VOTATOR: Girdler Jr. 
1486—HYDRAULIC PRESS: Anco 300 ton ae 


class condition 
with electric Pum 
grr Mitts Merril #13 CD, 15” x ie feed 


817 HAMMERMILL: Stedman, Oe = 20” x 
12”, 30 HP. motor, extra parts. ids rhe 
1468—KETTLES: Groen, stainless steel, 200 

fully jacketed, 407 PSI, with stand 
1649—KETTLES: (2) Groen, stainless steel, 
100 PSI, steam jacketed, with stand ..ea. 
1651—KETTLES: (3) Wearever aluminum, 
steam jacketed, 40 Ibs. W.P. ea. $225 


Miscellaneous 
1779—BELLY ROLLER: Globe #12448, 22” x 36” dia. 
roller, galv. slat conv., HP. . 
1807—BEEF CASING CLEANERS: "(2) Stridh, 15” x 
6” dia. rollers, 2 HP. gearhead mtr._Bids requested 
1808—BEEF CASING STRIPPERS: (2) Keebler, 30” x 
6” dia. rollers, '/, HP. motor __... Bids requested 
1806—ELECTRIC HOISTS: (2) Budgit, wan very lit- 
tle, in like new condition: 
R = 3-phase—34 ft./min.—I5’ chain $250.00 
on, |-phase—I7 ft./min.—Il’ chain ___.$175.00 
ent SCILERS: (2) Cleaver-Brooks, oil fired 60 
HP—l00# WP and 70 HP—I5# WP., guaranteed 
to pass any insurance inspection_Bids requeseted 


All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 
e New, Used & Rebuilt os 

e Liquidators and Appraisers 


BARLIANT & ©. 
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ADVERTISER 
in This Issue 


ote? 2 


ment they manufacture and services they render are designed to hah 
you do your work more efficiently, more economically, and make | 
Cunt ter products which you can merchandise more profitably. Their 

tisements offer you useful product information you can use with pro 


Firms listed here are in partnership with you. Products and 


y 








Air-Way Pump & Equipment Company 
Alfa International Corporation 

Allan & Sons, James 

Allbright-Nell Co., The 

American Hair & Felt Company 
American Spice Trade Association 
Anderson Co., The V. D. 

Archibald & Kendall, Inc. 

Asmus Brothers, Inc. 

Atmos Corporation 


Baltimore Spice Company, The 
Barliant and Company 


Calgon Company 

California Rendering Co., Ltd. .. 

ee ee Se aw emer eeweneacnce thse ene 3 
Chain Belt Company 

Cincinnati Butchers’ Supply Company, The 


Coldmaster Refrigeration Division, 
Construction Machinery Company 


Consolidated Commission Co., The 
Cudahy Packing Company, The 
a ee ee cic wc che eeleen ww hee woe oe ee 47 


Darling and Company 

Dewied Casing Co., A. 

Dinpel & Company, Inc., C. Bi 2.0.5 cscs eesscceccccccscesseveds 79 
Dow Chemical Company, The 

Dupps Co., The 


Famco Division, Allen Gauge & Tool Co. ...............sesceeees 80 
First Spice Mixing Company, Inc. 
French Oil Mill Machinery Co., The 


Gebhardt’s Controlled Refrigeration Systems 
Globe Company, The 
Griffith Laboratories, Inc., The 


Die MEIN Oi, TOME Deen aioe cote acne tek coweesdesiege sees 70 
Hays & Co., Miller 

Heller & Company, B. 

Hess-Line Company 

Hobart Manufacturing Co., The 

SES RON OREM RIG. 5 vow d5.46 OWds oe cis cece ean vcnsemssewoep eee 70 
Hygrade Food Products Corporation 


Reeeeational Batt Camming) TGs oc <a. 6 20 v0 oo btw sc cb. 86 cc cess odiexce 7 


Jarvis Corporation 


Julian Engineering Co. 


Kadison Laboratories, Inc. 5.0.6... cccccccecessccectee scene a 
Keystone Casing Supply Co: .. 2... 0. ccc cece ccecccecces chen EF 
MGen WONG OS os oe seis cnciecertccesvcebes s :suannnn 2 


Kold-Hold Division, 
Tranter Manufacturing, Inc. 


Le Fiell Company 
Lily Tulip Cup Corp. 
Linker Machines, Inc. 


Mayer & Sons Ca.; Enc., BH. Joo. ccviscdic ccc nc’ ee sida pene 7 
Meat Industry Suppliers 

Meat Packers Equipment Co. 

Merck & Co., Inc. 

Moffat Co., H. 


National Tag Company, The 


Paterson Parchment Paper Company 
Peters Machinery Company 
Peterson Manufacturing Co., Inc. 
Pfizer & Co., Inc., Chas. 
Preservaline Manufacturing Company 
Pure Carbonic Company 


Recold Corporation 


Bes FON ER ici diereik veo se ssad sbeebs ae Hees bak 
Seelbach Co., Inc., K. C. 


Smithfield Livestock Exchange, Inc. 
Smith’s Sons Co., John E. 

Speco, Inc. 

Standard Casing Co., Inc. 

Superior Packing Company 


Taylor Instrument Companies 
Tee-Cee Manufacturing Company, The 
Thor Power Tool Company 
Townsend Engineering Company 
Trailmobile, Inc. 


U. 8. Industrial Chemicals Co. ........0.000csccccccceces sun P 
United States Cold Storage Corporation 
United States Rubber 


Vegex Company 
Viking Pump Company 


Warner-Jenkinson Manufacturing Company 
West Carrollton Parchment Company 

OUT NG kid no ods 5 cde oicckeeé50 60s bee cunts 
Williams Patent Crusher & Pulverizer Co. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possidility of a change or omission in this index. 
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